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M'Lee's Peanut Butter & Bonemeal Biscuits 


CRICHTON'S HOME PLANET FAVORITES 


Harvey: Oh. What? Find w reason to live? 
Johw: I got plenty of reasons. 
Harvey: Then give me...the Letterman list. 
John: tarth, Dad, pizza, vex, cold beer, 
fast cary, yew, Aoryn ....love. 
-~- 'REVENGING ANGEL’ 


Grandma Crichtows Buttermilk Biscuity 
Submitted by: akimbo 


2 cups self-rising flour 1-1/2 cups cake flour 

2 tbsp sugar & maybe some honey | tsp salt 

1/2 tsp baking powder 1/4 tsp baking soda 

1/3 cup Crisco 2 tbsp. unsalted butter, melted 

2 cups buttermilk 1/2 cup all-purpose flour, divided 


Preheat oven to 475 degrees. Butter two 8" round pans (cake pans 
work well). In a medium bowl, stir together the self-rising and cake 
flours, sugar, salt, baking powder, and baking soda. With a pastry 
blender, cut (you know a back and forth rocking motion, think lazy- 
boy) the Crisco into the flour mixture until Crisco is pea sized. Stir in 
the buttermilk (OK you can use milk, but don't say we didn't warn 
you) completely with a spoon, preferable a wooden spoon. Let stand 
just under half an arn (or 20-25 minutes). The dough will be very wet. 
Sift 1/4 cup all-purpose flour onto the work surface - in my house it 
the kitchen counter, I wouldn't suggest the floor. Dump the dough 
onto the floured area (careful, dumping from too great a distance will 
give you the Chiana effect). Sift remaining flour over dough and put 
flour on you hands. This is the good part. Turn and fold dough over 
several times in flour and gently pat to 3/4" thick (while singing to 
yourself: "patty cake, patty cake, baker man") Using a floured 2-1/2" 
round cutter, cut dough-but don't twist! Use a spatula to pick up the 
biscuits and place in the greased pans - half in each pan of course. 
Gently reroll scraps. Don't overwork the dough or add flour. Brush 
tops of biscuits with melted butter so they will brown. Bake 15 min- 
utes, or until tops are golden. Serve immediately. 


Makes: 16 biscuits. 


Submitted by Shaye: Alternate recipe: Go to grocery store. Buy 

Bisquik and a carton of buttermilk. Follow the instructions on the box. 
Source: ‘Through the Looking Glass’, DVD. During the tag scene, 
there is some extra footage not aired where John talks about how the 
food is, except he can’t get Grandma Crichton's buttermilk biscuits 
right. Zhaan asks what's in them, and John lists off things, to which 
Zhaan says, "But John, we don't have any of those ingredients." John 
responds with, "Yeah, maybe that's why they taste funny,". The crew 
laughs and pelts him with biscuits. Thus is born the phrase “biscuit 


” 


version”. 


Simple Southern Fried Chickew 


Submitted by: akimbo 


1 frying chicken, cut up 

1 oz Fried Chicken Seasoning (recipe provided below) 
1 cup flour 

1 cup vegetable oil 


Remove skin for lower fat and live longer but it doesn’t taste as good. 
Combine flour and Fried Chicken Seasoning Flour the chicken. 
Some people like to roll it. Personally I use a bag (a clear plastic bag 
so I can see what’s going on in there). When you’re done playing in 
the flour, give the chicken piece a shake to get the excess flour off. In 
a deep skillet, heat the vegetable oil. Starting with hot oil helps to 
seal in the chicken’s moisture and flavor. Reduce the oil’s tempera- 
ture a bit as you fry. Fry the chicken in the pan until golden brown. 
Watch out for the splatters, and don’t fork the chicken to turn it, use 
tongs to avoid piercing the coating. If you like it extra crispy, fry ita 


little longer. 


Source: ‘Revenging Angel’ 


Fried Chicken Seasoning 


Submitted by: akimbo 


1 tbsp Rosemary 1 tbsp Oregano leaves 

1 tbsp Powdered sage 1 tsp Powdered ginger 

1 tsp Marjoram 1-1/2 tsp Thyme 

3 tbsp Packed brown sugar 3 tbsp Dry minced parsley 
| tsp Pepper 1 tbsp Paprika 

2 tbsp Garlic salt 2 tbsp Onion salt 


2 tbsp Powder chicken bouillon 1 pkg Lipton tomato soup mix 


Put all the ingredients in a blender and blend it (wormhole style) for 
about 4 minutes. Pulse (turn it on and off) the blender to make sure 
everything gets mixed together. If you don't have a blender, squish 
everything through a fine strainer and then mix it up. It'll keep in an 
airtight container anything else and you'll lose the flavor. Use 1 oz to 
each cup of flour used to fry the chicken. Now go back to the Simple 
Southern Fried Chicken Recipe and get frying. 


Source: ‘Liars, Guns, and Money Part One: A Not So Simple Plan.’ 
While trying to rescue D'Argo from the depository 


Aunt Ruth y Special Jello 


Submitted by: Shipscat 


To all you readers out there, | am so tickled that you asked me for the 
recipe. My little nephew Johnny loooves my jello, | make it every 
Thanksgiving for him. Well, except the Thanksgiving after he had that 
awful flu- all the poor baby could keep down was jello and by the 
time Thanksgiving rolled around he couldn't even look at the stuff. 


And you know, I don't have a *recipe* for it- I just make it. But it's 
much easier to do than | let on. You just take a can of spiced grapes- 
the hard part is actually finding the spiced grapes, you just can't find 
anyone who makes them anymore. It doesn't matter what brand they 
are, as long as they're spiced. Anyway, then you need a large package 
of lime jello. Now, you don't do what it says on the box, you put the 
juice from the can of spiced grapes in the mix instead of water, and 
you only use about a cup and a half- not two cups. It makes the jello a 
little firmer, but not as firm as jello jigglers. And you add the spiced 
grapes. That's about it. 


To top it off I always used to take the cream cheese we were filling 
the celery with and add a little milk and whip it up real good, but now 
they make this new-fangled cream cheese that's already whipped- you 
can buy that and spread it over the top. It's so simple and so good. 


I am going to make this for my Johnny as soon as he comes home, 
whether it's Thanksgiving or not. I don't care what they all tried to tell 
me, I know he'll be home as soon as the aliens get done with him. | 
just know they abducted him 'cause they want to teach him peace and 
love and he'll come back to enlighten us all. And who better than my 


sweet Johnny? 


Aunt Ruth and her famous jello are referenced in ‘Green Eyed Mon- 
ster’ when Black T John tries to describe the insides of a budong: 
"Man, you guys should see this ugly sticky flesh. Kind of like my Aunt 
Ruth's special jello." 


PURE 


Submitted by: akimbo 


Get a loaf of frozen bread dough, raise according to directions for 
bread, but instead of baking, remove from bread loaf pan and punch it 
down. 


Spread the dough out onto a cookie sheet working all the way to the 
edges (careful, don't rip the dough, be gentle). 


OK, the easy way out is to buy a pre-made crust - either dough or al- 
ready baked. It'll save you a few hours and it'll be a round pizza in- 
stead of a sheet pizza. 


Provide a base for the toppings, | jar of pizza sauce for the round ver- 
sion, up to 2 jars for the sheet pizza - depending upon how soppy you 
like it. 


Then load on the toppings. | like to cook my own bulk Italian sausage 
(yes you have to cook it first) and get those little packages of sliced 
pepperoni, chopped green peppers and mushrooms. But you can do 
as you like: ham, pineapple, onions, anchovies. You know: live it up. 


Then load on the cheese. Mozzarella is traditional, | cheat and buy it 
already shredded. But I also love fresh parmesan and provolone on it. 
In fact, they have those shredded packages of Italian cheeses that 
work really well. 


The time will depend upon how you've loaded the toppings on (you 
want to make sure the dough cooks in the middle and the toppings are 
heated through. 

Thoroughly melted cheese and brown crust are good indicators. 


For the pre-made crusts, follow the package directions. 


Don't forget the margarita shooters! Nah. "Who has pizza with mar- 
garita shooters?" From ‘Crackers Don't Matter’. 
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Tandoori Chickew 


Submitted by: akimbo 


1 medium onion, peeled and chopped (Kleenex optional) 

6 cloves garlic, peeled and chopped (I use the garlic in the jar) 
2 inch piece fresh ginger root, peeled and chopped 

3 tbsp lemon juice 

8 ounces plain yogurt 

1 tbsp ground coriander 

1 tsp cumin powder 

1 tsp turmeric 

| tsp gram masala (an Indian spice mix you can buy in the store) 
1/4 tsp ground mace 

1/4 tsp ground nutmeg 

1/4 tsp ground cloves 

1/4 tsp ground cinnamon 

4 tbsp oil (optional) 

2 tsp salt 

1/4 tsp black pepper 

1/4 tsp cayenne pepper or to taste 

1 tsp red food coloring (optional) 

3 pounds boneless, skinless chicken thighs and/or breasts 


Put the onions, ginger, garlic and lemon juice in a blender or food 
processor. Blend to a smooth paste. Add the the yogurt, spices, food 
coloring and oil (if used) and blend again. Pound the chicken pieces to 
an even 1/2 inch thickness. Place the chicken in a large bowl or in zip- 
lock bags and cover with the yogurt mixture. Marinate refrigerated 
overnight or up to 24 hours. Light a hot fire in a barbecue grill. Re- 
move the chicken from the marinade and grill 4 inches from the heat 
for 4 to 5 minutes per side or until cooked. If you prefer not to barbe- 
cue, or don't have access to one, you can also broil the chicken using 
the same times and distance. 

Serve with rice. Basmati or jasmine rice is traditional, but use any va- 
riety you wish. 


Makes: 8 servings 


This info submitted by Shaye. Source: ‘Beware of Dog’. Near the be- 
ginning of the episode, as the crew is looking for the Vorc, Aeryn de- 
scribes the creature and makes the cutest little face ever. John com- 
ments, regarding the Vorc's other form, "No, this was more like... 
tandoori chicken." And if that doesn't make you want to cook up this 
East Indian favorite, I don't know what will. 
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Just Like Grandma Crichtow y Cookiey 


Submitted by: Nickless 


1 1/2 cup sugar 

1 cup butter or oleo, softened 
2 eggs 

3 cups all-purpose flour 

1 tsp baking soda 

1 tsp vanilla 


2 tbsp sugar 
2 tsp cinnamon 
(can be adjusted) 


Heat oven to 400 degrees. 

In large mixer bowl, combine the sugar, butter/oleo, and eggs. 

Beat at medium speed until creamy, scraping the bowl often (3-5 min- 
utes). Reduce speed to low; add all remaining ingredients. 

Beat until well mixed, scraping often (1-2 minutes). 


Shape rounded teaspoonfuls of dough into 1" balls. 

Let little Johnny and his sisters roll them in a mixture of 2 T sugar and 
2 t. cinnamon 

Place 2" apart on cookie sheets. 

Bake for 7-10 minutes or until edges are lightly browned. 


Pecaw Pie 
Submitted by: Chryse 


1 cup sugar 

6 teaspoons melted butter 
3 eggs 

1/2 cup dark corn syrup 

| teaspoon vanilla extract 
| cup pecans 


Beat eggs with sugar, corn syrup, melted butter and vanilla extract. 
Add pecans. Pour into unbaked 9 inch pie shell. Bake at 350 F for 
45-60 minutes or until knife inserted halfway between the pie crust 
and the center comes out clean. 


— 
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Ben Browder Chowder 


Submitted by: atomicblue 


5lbs steamer clams, small to medium. 

3 cups water 

4 oz salt pork (ask your butcher) 

2 Tablespoon butter 

1 large onion chopped into dice size bits 
4 celery stalks, chopped coarsely 

1 lb mushrooms (button variety) chopped 
2 sprigs fresh thyme, minced 

4 cloves garlic coarsely chopped 

2 bay leaves 

1 1/2 lbs. potatoes, chopped into bite size chunks 
11/2 to 2 cups heavy cream 

sea salt and pepper to taste 


Steam clams for broth in 4-6 quart pot. 

How to: Place clams into water, wait 5 minutes and rise again, repeat 
until water is clear. This way the clams emit the sand they have in- 
side. 

Add water to pot, boil and carefully add clams. Cover and steam for 
about 3-4 minutes, stir to make sure all clams have opened. If not 
steam for a few more microts. 


When clams have cooked, remove from pot with slotted spoon. 
Reserve broth in a large bowl. After clams have cooled, they need to 
be cleaned up. Cut off siphon (the chewy rubbery part), and remove 
protective skin beard. Keep the clam meat........ to be added later. 


Heat a skillet over medium heat, add the salt pork. Cook until fat has 
rendered and the salt pork is nice and crisp, these are pork cracklings! 
Set aside pork cracklings. Leaving the fat rendered from the pork in 
the pot, add butter, onion, celery, garlic, mushrooms, thyme, and bay 
leaves. Sauté for about 12 minutes until veggies are softened. 

Heat clam broth in the pot, and add the potatoes. Boil until softened, 
but not flaky, about 10 minutes or so. Add sautéed veggies, clam 
meat, heavy cream, salt and pepper to taste. Stir and serve sprinkle 
pork cracklings as a garnish. 


Good additions are garlic bread, or Pilot brand crackers (Crackers do 
Matter) 


Makes about 11 cups, or serves 6 to 8 as a main dish. 
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Bew Browder Chowder II -sansg the damy 


Submitted by: akimbo 


16 oz frozen corn 

1 cup chopped green pepper (sweet peppers are best, use red if you’d 
like) 

1 cup chicken broth 

2 cloves minced garlic 

3 teaspoons curry powder (optional - gives it umpf) 

1/4 cup flour 

1/2 teaspoon salt (optional - you really know its better for you) 

2 cups milk or cream 

16 oz can of cream-style corn 


Choose your saucepan wisely, grasshopper. 2 pounds of corn, 3 cups 
of liquid plus peppers - you do the math - you’ll need a large sauce- 
pan. Combine frozen corn, pepper, 1/2 the chicken broth, garlic and 
curry powder in the saucepan. Bring mixture to a boil, reduce heat, 
cover and simmer for at least 3 minutes 


In a separate bowl, combine flour, salt, and the remaining chicken. 
Mix until flour is no longer lumpy. 


chicken broth before adding the flour, cover the container and shake 
to mix - it really works, less lumps! 


Add flour mixture to the saucepan and stir - continue simmering the 
contents of the saucepan. Alternate adding milk and canned creamed 
corn stirring to mix as you add. 


Bring mixture back to simmer. Stirring occasionally, cook the mix- 
ture until thick and bubbly - then cook for another 60 microts just to 
be sure. OK now you’re ready to serve. 


If you ventured into the uncharted territories by adding the curry, sev- 
eral garnishes come to mind when serving: peanuts, raisins and apple 


slices (oh my!) really dress up the curry. 


Makes 8-10 servings 


There are no clams in this chowder for obvious reasons. 
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Here’s a tip: instead of a bowl, use a lidded container, warm up the ew 


Mow Crichtow x Chickew Casserole 


Submitted by: Kithlyara/Shannon Arrant 


1 small bag fresh chopped broccoli 

4 cups diced cooked chicken (about 4 breasts) 
1/2 cup mayonnaise 

1 cup of your favorite shredded cheese 

2 cans cream of chicken soup 

1/2 tsp garlic powder 

1 tablespoon lemon juice 

1 cup bread crumbs 


Preheat oven to 350 degrees. 

Line buttered 9x13 pan with broccoli and cover with chicken. 

Mix mayonnaise, soup 1/2 cup of cheese, garlic powder and lemon 
juice. Spread mixture over chicken. Top with shredded cheese, then 
bread crumbs. Sprinkle more garlic powder over the top if desired. 
Bake for 45 minutes. 


May be frozen until ready to bake. 


Mow s Chocolate Chip Cookiey 


Submitted by: atomicblue 


2 sticks butter, softened 

2 eggs 

2 cups brown sugar (must be brown!!) 

cream together in a mixing bowl with a mixer. 
2 tsp vanilla 

| tsp baking soda 

2 cups flour 

chocolate chips 


Preheat oven to 350 degrees. Ina bowl cream together with a mixer 
the butter, eggs, and brown sugar. Then add the remaining ingredi- 
ents. 

Bake for 8-10 minutes. Less baking time yields gooey chewy cook- 
ies. 


Warning, may not make it to oven, dough so good!! A guaranteed hit! 


Steve y Macaroni and Cheese 
Submitted by: Steve (who'd ya think?) 


Chiggen Zoop 


Submitted by: Chryse 


1 onion, chopped 

3 ribs celery, chopped 

1 carrot, chopped 

1 Ibs chicken breast, cubed 

| cup rice, washed, uncooked 
3 cloves garlic, crushed 
seasonings to taste 

oil 

water 


| package (16 oz) of elbow macaroni 
1/2 cup of butter or margarine 

6 tablespoons of flour 

4 cups of milk 

4 cups of shredded sharp cheddar cheese 
1 teaspoon of dry mustard 

1/2 teaspoon of salt 

1/2 teaspoon of pepper 

1 1/2 cups of crushed Ritz's cracker 
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Fry chicken breast in oil in a large pot on medium heat. Season with 
salt, pepper, garlic, and other seasonings of your preference (Sage, 
thyme, rosemary, etc) Hmm sounds like a song. 


Prepare pasta as directed cooking only 6 minutes, then drain. 


Melt 6 tablespoons of butter and stir in the flour. 


Add onions and carrots. Cook until tender, about 5 minutes. Bi 8 
Gradually stir in milk. 
Add celery, cook a little more, until the celery is cooked, about 3 min- : ; , : 3 
lites ” sd Cook and stir until the mixture thickens and comes to boil. 


Add 3-4 cups water. Season to taste. Bring to boil on high heat and Stir in mustard, salt, pepper and cheese. 


add rice. — . 
Mix in pasta and sauce in large bowl or pot. 
Lower heat to medium again and simmer until rice is cooked, about 


20 minutes, add more water and seasonings if necessary. Place mixture into a baking pa 


Melt the remaining butter and stir in the crushed Ritz's crackers. 
Sprinkle over pasta. 


SEE 
! generally toss in whatever vegetables and seasonings I have on hand 
including leafy greens like escarole, kale, or spinach. If I only have 
chicken thighs, those work well too. I also on occasion toss in various 
beans, pasta or even matzo balls. 

Quote From ‘Home on the Remains’: 

John: (Sneezes) 

Aeryn: What's the matter with you? 

John: I don't know. I don't know. I hope its not a cold, ‘cause I'm sure 
not gonna get any chicken soup on a budong. 

Chiana: Look, | don't know what Chiggen Zoop is, but there's plenty 
of other foods on the mining camp. 


Bake at 350 F for 35 minutes or until lightly brown. 


Makes 8 to 10 servings. 
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Carrot Cake with Lemow Sauce 


Submitted by: WilliamsSmex 


2 cups all-purpose flour 

3/4 cups granulated sugar 

1 cup packed brown sugar 

1 tsp. baking powder 

| tsp. baking soda 

2-3 tsp. Cinnamon 

| tsp. ginger 

1/2 tsp. nutmeg 

3 cups carrot (finely grated) 
3/4 cups unsweetened applesauce 
1 tbsp. vegetable oil 

4 eggs 


Combine all dry ingredients. Add carrot, applesauce, oil and eggs to 
dry mixture. Beat until smooth. Pour into 2x9x13 greased and 
floured cake pain. Cook in a 350 degree F preheated oven for 35-45 
min. 


Lemon sauce: 


1 cup granulated sugar 
2 beaten eggs 

8 tbsp lemon juice 

1 cube butter 


Combine sugar, eggs, and lemon juice in a medium saucepan. Cut 
cube of butter into teaspoon size chunks so that they melt quickly. 
Cook over medium heat, stirring constantly, until mixture comes to a 
boil. Add lemon zest if you feel creative. Add more butter at the 
boiling stage for a richer sauce or to take the edge off the sauce if it is 
too tart. 

Serve over the individual pieces of carrot cake. 


SS 
This recipe could be considered food from the dreams of John Crich- 


ton. It has been tried/tested and the results consumed with great 
gusto by the far-flung Brennans, Williamses, and friends. We dare 
you to just try to stop with only one taste of the lemon sauce on the 
carrot cake. 
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Great Grandma Helew s Crabcakey 


Submitted by: Williams5mex 


1 Ib cooked fresh crab meat (never canned) 

2 slices of bread (broken into small, small pieces) or 1/2 to 3/4 c. 
breadcrumbs 

1 egg beaten 

| large tbsp of Mayo 

1 tsp mustard 

Dash Worcestershire sauce 


Mix all ingredients except crabmeat. Fold in crabmeat. Form into 
patties. Fry in butter until golden brown on both sides. 


Maryland Coleslaw to go with those crabcakes: 
1/2 head small firm cabbage shredded 
3 small carrots grated 


Dressing: 

1 cup mayo 

| tbsp red wine vinegar (balsamic in a pinch is OK) 
1 tbsp sugar 

1 1/2 tsp Horseradish 

1 tsp Worcestershire sauce 

1 tbsp Dijon mustard. 

Couple shakes of Tabasco 

Fresh ground black pepper. 


Combine dressing ingredients; add veggies, chill | hr prior to serving. 


This recipe is straight from the Eastern Shore of Maryland. You can 
bet your bottom dollar the Crichtons ate crabcakes while stationed in 
Annapolis. You can also bet they weren't near as good as these. 
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Great Grandma Alice Smith ¢ Bisceurity 


Submitted by: WilliamsSmex 


3 cups self-rising flour 
1/3 cup oil 
1 1/4 cups buttermilk or soured milk 


Mix with fork and press out 1/2" thick. Use an inverted glass to cut 
the biscuits. 


Bake at 450 degrees F for 12-15 min. Makes 10-12 biscuits. Serve 
w/ gravy, fried apples, or jam. 


This recipe is for all you southern boys! It has been tried/tested and 
the results consumed with great gusto by the far-flung Brennans, Wil- 
liamses, and friends. These biscuits are consumed straight from the 
oven, often with only butter and jam. 


Spiced Nuty 


Submitted by: WilliamsSmex 


1/2 cup sugar 

1/2 tsp salt 

| tsp cinnamon 

1/4 tsp ground cloves 
1/4 tsp nutmeg 

2 tbsp water 

1/2 cup walnuts 

1/2 cup pecans 


Butter a baking sheet. Combine all ingredients., except nuts, in sauce- 
pan. Cook, stirring constantly, to 236 degrees on candy thermometer. 
Stir in nuts. Remove from heat. Continue stirring until mixture is no 


longer glossy. Pour onto baking sheet, spread nuts out. Allow to 
cool. 
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Ee 
It has been tried/tested and the results consumed with great gusto by 
the far-flung Brennans, Williamses, and friends. Christmas in the 
South would be incomplete without these nuts. They are a yearly 
Christmas gift to friends. ; 


20 


Crichtow s Kick-A sy Apple Pie 


Submitted by: April 


7-8 medium apples 
1/4 cup brown sugar 
1/2 teaspoon cinnamon 1/2 teaspoon nutmeg 
1/4 cup milk 4 tablespoons butter 
1-2 tablespoons extra granulated sugar 


1/4 cup granulated sugar 
2 tablespoons flour 


Preheat the oven to 400.Peel, pare, and slice 7-8 medium apples. 
Combine flour, sugars, cinnamon, and nutmeg in a bowl. Add apples 
to pie pan that already contains a pre-made pie shell. Dab butter on 
apples and then pour dry mixture from bowl over the apples, making 
sure to coat all apples well. Place other pre-made pie shell over top of 
the apples in lower pie shell. With a knife, cut a few thin slices in the 
middle of the top pie-shell for venting. Use a fork to mold edges of 
pie shell and then use finger to rub pie shell edges with milk. Use a 
spoon to add a thin layer of milk on top of top pie shell. Sprinkle ex- 
tra granulated sugar on the layer of milk on top pie shell. Bake in hot 
400 degree oven for 20 minutes and then turn down to 350 to bake for 
an additional 30-45 minutes. Cool on pie rack. 


Alfredo Sauce 


Submitted by: Rhonda 


1/2 cup butter (not margarine! Must be butter!) 
2 cup heavy cream 

1/8 tsp garlic powder 

1/8 tsp ground black pepper 

12 oz pasta preferably fettuccine 

1/4 cup grated Parmesan cheese 


Melt the butter in a medium saucepan over medium heat. Add the 
cream, garlic powder and pepper and simmer for 10 to 12 minutes or 
until thick. At the same time, bring 4 - 6 quarts of water to a boil and 
add the pasta when the alfredo sauce has reached your desired consis- 
tency, stir in the Parmesan cheese. When the pasta is cooked, drain it. 
Serve the pasta on plates with alfredo sauce poured over the top. 
*Note: nice additions are sautéed chicken, mushrooms and/or red or 
yellow bell peppers. Cooked broccoli is nice too! 


Serve 2 - 3 as an entree. 


Zucchini Soft Bread 


Submitted by: Rhonda 


3 eggs beaten 

1 tsp salt 

1 cup vegetable oil 

3 tsp cinnamon 

2 cup granulated sugar 
1/4 tsp baking powder 
2 cup grated zucchini 

1 tsp baking soda 

1 tsp vanilla 

1 cup chopped nuts (optional) 
3 cup flour 


In large bowl, combine eggs, oil and sugar until well blended. 

Stir in zucchini and vanilla. 

Sift together flour, salt, cinnamon, baking powder, and baking soda. 
Stir into zucchini mixture. 

Stir in chopped nuts (I personally have never put nuts in mine). 
Bake in a well-greased loaf pan at 350F for 1 hour. 


It may be shorter or longer depending on oven. | usually test several 
times with a toothpick until toothpick comes out clean (no goo on it) 


I use 2 smaller size loaf pans, they appear to be 9 1/2" long and 5 1/2" 
wide. 
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CHIANA'S FEAST 


(Marm DIsHEs) 


Aeryw: Why have you browght uy here, 
Chiana? 

Chiana: Zhaan said we still had half an 
arvw before the final batch of lutril oil 
distilly dow w. 

D'Argo: So? 

Chiana: Sol, uh, I wanted to let you all 
know how much I appreciate everything 
you've done for me. For each of you, your 
favorite dishey: krawlda, ymoked pronger 
ynew, sebacean mint stew, and of course, 
crispy grolak, -- "Famity Tres" 


CCCCOCUCES TTT SST STS ST 


Sebaceaw Mint Stew 


Submitted by: Scaper989 


1 16 oz jar of spaghetti sauce 
1 8 oz jar of mint jelly 

1 kielbasa 

meatballs (optional) 


slice up kielbasa 
throw it all in a crock pot for 5 hours. 


I've only done this with grape jelly, not mint. (Editor’s note: what the 
heck, you only live once! Kielbasa mint stew - who'd have thunk it! 
This could only happen in the Uncharted Territories.) 


Hyneriow Marjouly 


Submitted by: Chryse 


2 sticks butter 

4 garlic cloves, minced 

4 shallots, finely chopped 

| teaspoon salt 

1/2 teaspoon ground pepper 

1/4 cup chopped parsley 

1/2 cup dry white wine 

2 (8 oz.) cans large snails with shells 


Preheat oven to 350F. In a small saucepan, combine first 5 ingredients 
over low heat until garlic and shallots are softened, about 10 minutes. 


Add parsley and wine. 
Increase heat to medium and let simmer for 5 minutes. 


Rinse snails under cold running water and drain on paper towels. 
Place about 1/2 teaspoon of the butter mixture in the bottom of each 
snail shell, top with | snail, and another teaspoon of butter mixture. 


Arrange wide side up in a snail pan (a pan made especially for cook- 
ing snails, you could also put the shells in a thick bed of coarse salt 
OR place them really close together to keep them in the right posi- 
tion). Bake 12 minutes until hot and bubbly. 


ee SS ——————————E———E—E—E———E——E——————— 


23 


Smoked Pronger Sinew 


Submitted by: Dopple/Joe Hardesty 


2 cups Dale's Steak Marinade (or soy sauce, or Worcestershire sauce) 
3 tablespoon crushed red pepper 

3 tablespoon chili powder 

1/8 cup liquid smoke 

1/4" thickness strips of beef 


Combine crushed red pepper, chili powder, liquid smoke, and steak 
marinade/soy sauce/Worcestershire sauce in container. 
Stir, cover, and refrigerate mixture overnight. 


Remove as much fat as possible from beef strips. Tenderize if desired. 


Soak strips in mixture for 10 - 30 minutes. 
Mixture will easily be enough for one regular-size roast 
Replenish pepper and chili powder as needed to maintain taste. 


Dry strips thoroughly in dehydrator. 
Alternative: dry strips in oven on lowest setting, leaving oven cracked 
open slightly to allow moisture to escape. 


Scarrew Red Hot Smoked Pronger Sinew 
Submitted by: Dopple/Joe Hardesty 


Same as Smoked Pronger Sinew, but add to the initial mixture: 


3 tbsp cayenne pepper 
1/4 cup Tabasco-flavored A-1 steak sauce 


Keep in mind, the goal is to dry the meat, not cook it. _ 


BBQ Pronger Sinew 


Submitted by: Dopple/Joe Hardesty 


1 1/2 cup vidalia onion BBQ sauce 

1/2 cup vidalia onion steak marinade 

1/4 cup soy sauce 

Same Directions as Smoked Pronger Sinew. Different marinade. 


The Marinade should be thick but soupy enough to soak into the beef 


Notes: Exactness is not needed with these recipes. 
Real pronger sinew can be substituted for beef if available. 


Thinner meat slices will yield crunchier jerky, and will dry faster; 
thicker slices will be chewier, but more difficult to dry completely. 


Almost any sort of spice can be substituted in or added. The most 
important thing is to dry the meat thoroughly. 


Krawlda 


Submitted by: Chryse 


24 large Raw shrimp, peeled 
1/2 cup All-purpose flour 

2 Eggs 

3 cups Shredded coconut 


Dredge shrimp in flour, then in eggs. Roll the shrimp through shred- 
ded coconut, covering them thoroughly. 


Deep fry shrimp at about 375 F, until they are brown. 


Shelak 


Submitted by: Chryse 


3 lb Beef Fillet 

1 Tablespoon Vegetable oil 

3 Tablespoons Butter 

8 oz Sliced Button mushrooms 
6 oz. Smooth liver paté 

13 oz Puff pastry 

1 Beaten egg, to glaze 


Pre-heat oven to 425 °F. Trim and tie up the fillet with fine string 
every couple of inches so the meat will retains its shape. Heat the oil 
and | tablespoon of the butter in a large frying pan, add the meat and 
brown quickly on all sides. To help seal the meat, press down with a 
wooden spoon while browning. Roast for 20 minutes. Allow beef to 
cool. Remove the string. Meanwhile, cook the mushrooms in the 
remaining butter until soft; allow the mushrooms to cool. Blend 
mushrooms with the paté. On a lightly floured surface, roll pastry 
into a large rectangle about 13 x 11 inches and 4 inch thick. Spread 
the paté mixture down the center of the pastry. Place the meat on top 
of the paté in the center of the pastry. Brush the edges of the pastry 
with the egg. Fold the pastry edges over lengthways and turn the par- 
cel over so that the join is underneath. Fold the ends under the meat 
on the baking sheet. Decorate the top of the pastry with designs cut 
from the pastry trimmings. Brush the pastry with the remaining egg 
(this will help the pastry brown) Bake for 50-60 minutes depending 
how well done you like your beef, covering with foil after 25 minutes 
to keep the pastry from getting too brown. To aid in slicing, allow the 
Beef to rest for 10 minutes before serving. 


Serves 8 


SS 
This dish is also know as Beef Wellington on Erp. The Duke of Wel- 


lington was a highly prominent statesman and soldier of the nine- 
teenth century. This dish, however, bears his name not because he 
was a great gourmet but because the finished joint was thought to re- 
semble one of the brown shiny military boots which were called after 
him. 


—_—_—_—_—_—_—_—_—_—_—_—_—_—_—_—_—__—————————— 
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Shelak II 


Submitted by: Chryse 


1/2 Ibs. beef (steak or something) 
4 stalks scallions, chopped 

3 tablespoons soy sauce 

3 tablespoons sesame seeds, toasted (optional) 
1 tablespoon sesame oil 

1/2 teaspoon minced garlic 

3 tablespoons flour 

3 eggs beaten 

salt and pepper to taste 

oil 

Vinegar —Shoyu Sauce: 

6 tablespoons soy sauce 

2 tablespoons sugar 

6 tablespoons vinegar 


Slice the beef into very thin slices or pound until very, very thin (if 
slicing, a partially frozen piece of meat will cut better). 


Marinate in a sauce made from the scallions, soy sauce, sesame seeds, 
oil, garlic, salt and pepper for at least 4 hours or overnight. 


Dredge the meat in flour then dip into eggs. 
Fry ina hot oil ina frying pan until slightly brown. Flip once only. 
Make the vinegar-shoyu with the last 3 ingredients. 


Serve sauce with fried beef and steamed white rice. 


a 
This dish is also referred to as Korean beef jun. 


— anne 
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Budong Pot Roast 


Submitted by: akimbo 


2-3 pounds of prime budong 
1 package onion soup mix 


2 cans (10 % ounces) condensed cream of mushroom soup 
baby carrots 
baby red skin potatoes 


Preheat oven to 350 degrees. 


Place budong in a large roasting pan. 


Tip: make sure you have a cover for the roasting pan and that every- 
thing is oven safe 


In a separate bowl, mix the soup and the soup mix and add two cans 
of water stirring to thin the mixture and combine the ingredients well. 


Pour mixture over the budong (while its still in the roasting pan silly). 
Cover and bake for about 2 arn/hours. 


Add carrots and potatoes (remember if you use baby vegetables, all 
you have to do is wash them, not peel them). 


Cook another arn/hour until budong, potatoes and carrots are tender. 


I 
Stark knows a great electromagnetic candy you can use as bait for the 


budong, of course if Talyn is unavailable for use as bait, you could 
always substitute an Erp Beef Roast. 
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Sweet and Sour Morliaw Arachnid 


Submitted by: Haleypop 


20-25 Morlian Death Spider legs 

1 cup water 

1 cup soy sauce 

1 cup sugar 

1/4 cup sweetened pineapple juice or crushed pineapple 
| tsp garlic powder 

1 tsp ground ginger 

1/4 cup salad oil 


Mix all ingredients. Pour over spider legs in shallow pan. If Cub 
Foods is out of Morlian Death Spiders, 18 to 20 chicken wings will do 
just fine. Cover and refrigerate overnight. 


Throw into crockpot on low for 8-10 arns, stirring occasionally. 
Feeds five people, or one Hynerian. 


Crispy Grolak 


Submitted by: Chryse 


1 cup Bisquik 

3/4 cup cornstarch 

1/3 cup oil 

| egg 

3/4 cup COLD water 

oil for deep frying 

shredded or julienned carrots and green beans (or your veggies of 
choice) 


Combine all ingredients, except veggies and oil, and mix well. 

Dip a small bunch of veggies into the batter until the bunch is well 
covered in batter. 

Quickly drop the battered veggies into hot oil. Cook until light 
golden brown. 

Serve with soy sauce if you want. (Though the carrots come out 
pretty sweet all by themselves.) 


This dish is also known as Veggie Tempura. 
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Greew Eyed Monster Burgery 


Submitted by: Haleypop 


These burgers have a surprise inside: 
1/2 cup dill pickle juice 

1 envelope onion soup mix 

2 pounds lean ground beef 

30-42 dill pickle chips 


Mix pickle juice and onion soup mix. 
Add ground beef and mix thoroughly. 
Divide into 12 thin patties. 


Arrange 5 to 7 dill pickle chips in the center of six patties. 
Cover with remaining patties and seal edges well. 


Pan fry in non-stick fry pan or broil 5 to 6 minutes on each side. 


Variation: Mold burgers into hot-dog-shaped patties and use sliced- 
lengthwise sandwich pickles between patties. 


Serves 6, or 1.5 Hynerians, or 3 ChickletsWithGun 


——— 


Not even a pinch of Chlorium, so if your in pain, have a Raslak. This 
is from the good folks at www.ilovepickles.org 


eS 
32 


Frelling Good Rosemary &Lemow Chickew 


Submitted by: atomicblue 


| whole roasting chicken, innards removed 

(free range is the best) 3-4 lbs 

fresh Rosemary sprigs (can be bought at the supermarket) 
3 Lemons 


1/4 cup McCormick Grill Mates Montreal Chicken Seasoning 

1/4 cup olive oil 

Preheat oven to 350 degrees 

Wash rosemary, and chop coarsely, including stems. 

Juice the lemons, set aside the rinds. 

Add lemon juice, rosemary, olive oil, and Montreal Chicken Spice 
into a small saucepan, and heat over medium heat for 5 minutes or so 


until mixture boils and releases the rosemary essence. 


Stuff chicken with lemon rinds, cut a few slices of lemon rind and 
insert under the chicken skin on the breast side. 


Place chicken into a roasting pan, breast side up. 

Rub with rosemary and lemon mixture, and place in oven. 

Baste every 20 minutes until chicken is done, cool carve and enjoy! 

I like to serve this meal with garlic mashed potatoes, and a fresh 
steamed veggie, also Risotto goes well in place of the mashed pota- 


toes. 


This recipe also works great with Basil as a substitute for the Rose- 
mary, always use fresh herbs, not dried. 
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CraiyyPK Regiment Cocktail Meatbally 
Submitted by: TBZF 


DK » Freling Critada Frittata 


Submitted by: TBZF 


Meatballs: 

1 Ib. Ground bef 

2 eggs, slightly beaten 

| cup crushed cracker crumbs 

2 tablespoons instant minced onions 
2 tablespoons sweet pepper flakes 

9 drops Tabasco sauce 

Y% teaspoon garlic salt 

dash of regular salt 


1 Medium onion, peeled and sliced paper thin 

Cooked Ham or prosciutto (or any other ingredients you like) 
1 coarsely chopped tomato (peeled and seeded) 

3 tablespoons olive oil or other cooking oil 

1 clove garlic, peeled and crushed 

4 eggs, lightly beaten 

3/4 teaspoon salt 

1/8 teaspoon pepper 

| teaspoon basil (fresh or dried) 


2 tablespoons grated Parmesan cheese Sauce: 


3/4-cup catsup, 1/2-cup water, 1/4-cup vinegar 
1/3 cup firmly packed brown sugar, 

| teaspoon prepared mustard 

1-1/2 teaspoons salt 

4 teaspoons Worcestershire Sauce 

6 drops of Tabasco sauce 


Sauté onion, ham and tomato in half the oil until limp (but not brown) 
Add garlic and cook for one minute longer. 
Mix ingredients with the beaten eggs, seasonings and cheese. 


Heat remaining oil in a 9” or 10” heavy skillet over moderate heat. Mix all ingredients except Sauce. 
Add egg mixture, and cook without stirring 3-4 minutes until browned 


Shape into 1” balls. 
underneath and just set on top. 


Place single layer of meatballs in ungreased 13x9” pan. 
Cut in squares, turn pieces over and brown the other side for 2-3 min- 


utes. Combine sauce ingredients and pour over meatballs. 


Serves 2-4 persons Bake for | hour at 350 degrees. 


Makes 2 dozen. 


In honor of David Kemper 
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CUCU 


Hyneriaw Chili 


Submitted by: Scaper989 


Italian sausages (hot or sweet) 

Lean hamburger 

| jar (4 oz) chopped garlic 

1 8 oz can kidney beans 

1 8 oz can navy or pinto beans 

1 16 oz jar spaghetti sauce 

1 onion 

1 pepper 

Chili powder, black pepper, Tabasco sauce. 


Slice up the sausages and brown in a skillet, while browning the ham- 
burger in your chili pot. 


Drain off the fat from the hamburger, season with chili powder, black 
pepper and Tabasco until you can just barely tolerate it. (The rest of 
the ingredients will dilute the heat.) 

Add garlic, sausage, both cans of beans and simmer 10 minutes. 


Add spaghetti sauce, simmer 10 minutes 


Add chopped pepper and onion, simmer 5 minutes and serve. 


Simmering this dish longer will improve the smell and the taste. 
However it also attracts unwanted Hynerians. So eat now, invite 


Hynerians later. 
SS 
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Breew 
Submitted by: Chryse 


2 Ib. ground beef 

2 eggs 

1 small onion, chopped 

1/2 cup bread crumbs 

salt and pepper to taste 

1/2 cup water 

1/2 pkg. Lipton Onion Soup Mix 
1 cup sherry wine 

3 tablespoons flour 


Mix all ingredients together. 

Form small meatballs. 

Fry until brown. 

Drain off fat. 

Add 1/2 cup water and let simmer. 

Add 1/2 pkg. dry onion soup mix, | cup sherry wine. 
Cook for 1/2 hour. 

Thicken with flour. 


This dish is also known as Swedish Meatballs. According to Babylon 
5, every intelligent species has a version: "It is a strange thing, but 
every sentient race has it's own version of these Swedish meatballs. 1 
suspect it's one of those great universal mysteries that will either 
never be explained, or which would drive you mad if you ever learned 
the truth." - G'Kar "Walkabout" 
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Budong Miner y Jambalaya 


Submitted by: CelticKraut 


2 Medium onions, diced 

1 tablespoon Parsley 

3 Ribs celery, diced 

1/2 teaspoon Paprika 

2 Green peppers, diced 

1/8 teaspoon Cayenne (or to taste) 
3 cups rice 

1 tablespoon Garlic Powder 
9 cups Chicken Broth 
Vegetable Oil 

1 1/2 Ib. Chicken, cubed 

1 1/2 lb. smoked sausage 


Cook Chicken & Sausage in oil in a large pot until almost done. Re- 
move meat and set aside. In oil cook onion, celery and peppers until 
starting to wilt. Add rice, broth, meat and all spices. Bring to a boil, 
reduce heat and simmer 45 - 60 minutes, stirring until rice is tender. 


Boiled Lobster of Truth 


Submitted by: akimbo 


Poach two | to | 1/2 pound lobsters: 

Bring water to boil in a pot large enough to cover lobsters with water. 
Stick lobster in head first, return water to boil, boil about 4 minutes 
per pound (8 minutes for two pounds, 12 minutes for three pounds) 


Serve with melted butter and lemon wedges 


You’ll need claw crackers, finger bowls (picking apart lobsters is a 
messy business) and napkins. Getting to the lobster meat is a matter 


of style, I’m use the inelegant rip-and-tear method myself. Mmmm. 
Mmmm. 


SUE 
The lobster of truth shows up in Season Three’s ‘Thanks for Sharing’. 
As Black T John prepares to tell the truth he says: “Lets cut the crap. 
Lets get to the chase. Stick this critter on my face.” Then amazingly 
the poetry continues, with the “lobster of truth” on his head, Black T 
John proclaims: “Cross my heart. Smack me dead. Stick a lobster on 
my head.” Priceless. 
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D Argo» Luxaw HyperRage Chili 


Submitted by: ebscaper 


3 - 5 lbs Ground Beef (or any ground meat available) 
1 bottle beer (or Fellip Nectar) 

1 medium to large onion 

| medium to large green pepper 

4 cans diced Tomatoes and Chilies 

1 can black beans in lime juice 

1 can kidney beans (dark red) - drained 
1 can pinto beans - drained 

1 can chili beans w/chili sauce 

1 can butter beans - drained 

Cayenne Pepper 


Brown the ground meat and drain. 
Pour beer over ground meat to simmer. 


Add diced Onion, Green Pepper, Tomatoes and chilies, beans and 
Cayenne Pepper 


Simmer 2 - 3 hours or until John comes back from the wormhole. 


This dish is an adventure in flavor. I don't know if it'd make it past 
the discriminating palates of the UT, but folks here seem to like it. 


Chakkaw OW Chickew 
or Eema Pops Chickew 


Submitted by: Marla 


6-7 Ib. chicken 

1 cup melted butter 

1 cup stuffing 

1 cup uncooked popcorn, salt/pepper to taste 

Preheat oven to 350 degrees. 

Brush chicken well with melted butter, salt and pepper. 

Fill cavity with stuffing and popcorn. 

Place in baking pan with the neck end toward the back of the oven. 


Listen for popping sounds. 


When the chicken's eema blows the oven door open and the chicken 
flies across the room, it is done. 
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Leeavink (aka Naan) 


Submitted by: Chryse 


2/3 cup warm water (110 degrees F/45 degrees C) 
| teaspoon active dry yeast 

1 teaspoon white sugar 

2 cups all-purpose flour 

1 teaspoon salt 

1/4 cup ghee (or clarified butter) 

2 tablespoons plain yogurt 


1. Whisk the warm water with the yeast and sugar until the yeast is 
dissolved. Cover and let stand in a warm place for 10 minutes. 


2. Sift flour and salt three times into a large bowl add the yeast 
mixture, half of the ghee and all the yogurt. 


Mix into a soft dough then knead on a floured surface for about 5 
minutes or until dough is smooth and elastic. 


Place the dough in a large greased bowl, cover and let stand in a 
warm place for | 1/2 hours or until the dough is doubled in size. 


3. Punch down dough then knead for 5 minutes. Divide dough into 6 
pieces. 


Roll each piece out into 8 inch round naans. 
4. Cover an oven tray with foil and grease the foil. 
Brush the naan with a little of the remaining ghee. 


Cook naan one at a time under a very hot grill for about 2 minutes on 
each side or until puffed and just browned. 


Makes 6 good-sized pieces 


4] 


Keedva Tenderloin Grill-Sheyang Style 


Submitted by: akimbo 


Marinade: 

2 Tablespoon Sherry 

4 Tablespoon Brown Sugar 

4 Tablespoon Soy Sauce 

1 teaspoon salt (well you might not need this will all that Soy Sauce - 
I'd say its optional) 


Combine the ingredients in a bowl until brown sugar is absorbed. 


Sprinkle one Keedva Tenderloin (Erp Pork Tenderloin will do in a 
pinch) with | teaspoon cinnamon and rubbing it into the tenderloin. 
Place Keedva in plastic bag (or other worthy container), cover with 
sauce and marinade overnight. 


In the meantime, go invite a Sheyang to dinner. It’s a simple plan, 
Aeryn can give you directions if you want. She is excellent at finding 
Sheyangs. OK, its a not so simple plan, better have the Erp Pork Ten- 
derloin as a backup. 


When you’re about ready for dinner, ask the Sheyang outside for a 
microt. 


Place the Keedva on a grill (yes you have to take it out of the bag 
first) 

Have the Sheyang spit fire (low strength should do, you don’t want to 
melt the grill) on the Keedva (turning to get both sides). 


In case the Sheyang is unavailable, start the Barbie and grill the 
Keedva 20 to 30 minutes until tender (yes, you still have to turn it to 
get both sides). 


Delvians love this dish. 


NN 
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SUCUCULELL USER SSL SESS SSS SSDS Sa 


Hyneriaw Goulash 


Submitted by: Lone Star 


2 Ibs beast (or stew beef), cut into 1 inch cubes 
| medium onion, sliced 

1 small clove of garlic, finely chopped 

1/4 cup shortening 

1 1/2 cup water 

3/4 cup of catsup 

2 Tbsp Worcestershire sauce 

1 Tbsp brown sugar, packed 

2 tsp salt 

2 tsp Hynerian paprika (Hungarian paprika may be substituted) 
1/2 tsp dry mustard 

1/2 tsp curry powder 

dash of cayenne red pepper 

1/4 cup cold water 

2 Tbsp flour 


Cook beef, onions, and garlic in shortening, stirring until beef is 
brown; drain. 


Add 1 1/2 cups water, catsup, Worcestershire sauce, brown sugar, 
salt, paprika, mustard, curry, and red pepper. Mix well. 


Heat to boiling, then reduce heat, cover, and simmer 2 to 2 1/2 hours 
until beast (beef) is tender. 


Combine 1/4 cup cold water and flour in a tightly covered container, 
shake until mixed. 


Gradually stir flour-water mix into beast (beef) mixture. 
Heat to boiling, stirring constantly. Boil for | minute. 
Serve as soup or stew. Best over noodles. 


Serves | Hynerian or 6 Sebaceans. 


Chakkaw Chickew Pot Pie 


Submitted by: Rhonda 


Filling: 

1 whole chicken (I use 7-8 thighs) 

2 cans cream of chicken & mushroom soup 
1 can peas & carrots 


Topping: 

2 cups self rising flour 

2 tsp baking powder 

2 cups milk 

2 sticks margarine (melted) 


Boil chicken and de-bone. 

(You don't want big huge chunks of chicken, you want pieces that are 
similar to shredded chicken). 

Put in large casserole pan (I use 9x13). 


Add the 2 cans cream of chicken & mushroom soup and the | can 
peas and carrots. 
Mix well then spread evenly. 


In large bowl, with fork, mix the topping ingredients well. Batter may 
be a bit lumpy, as long as there isn't any huge lumps don't worry about 
it. 


Pour topping over chicken mix (I don't usually use all of it, | usually 
cover the chicken really well and leave the rest) 


Bake approx 45 min at 350 uncovered. You want the topping a nice 
deep golden brown. 


This is my grandmother’s recipe. 
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SIDE DISHES & APDETEASERS 


(You KNow, Like Next WEEK'S PREVIEWS) © 


Aeryw: “What iy that appalling ymell?” 
John: Breakfast.” g 
Aoryn: "Denticy? You can't eat denticy! 7 
John: “Fried dentioxr. Yow caw eat anything 
if it'y fried” y 
Aeryn:"I'W pars.” 


\— John: “Suit yourself, Jenny Craig, but Dm 


hungry.” | ~ 
Johuv trier them, spity thenv out and gives them to Rygel 
Aeryn: "Obviously, not that hungry. - 

-- "Home ON THE REMAINS’ 


Choliaw Curd Salad 


Submitted by: Anhayla aka Angela Gradillas 


1 (3 oz.) pkg. lime Jello 

1 c. boiling water 

1 apple finely chopped 

1 can crushed pineapple with juice 

1 c. Cholian curds 

(use cottage cheese if Cholian curds are unavailable) 
1/2 c. chopped pecans 

1 chopped banana (optional) 

1 c. Cool Whip 


Dissolve Jello in boiling water and pineapple juice in pan. Set to chill 
until barely-firm. Stir in pineapple, apples, pecans, banana (optional), 
cottage cheese and Cool Whip. 

Pour into a bowl or a favorite mold. A bust of Rygel would be appro- 
priate. 

*Note: the banana will turn brown over night, so if you are preparing 
this beforehand, skip the banana. 


This dish is a Hynerian delicacy Source: Through the Looking Glass’: 
John: No, No, Rygel, Rygel, look around at this place. Do you remem- 


ber what happened? 
Rygel: Yes. Nobody liked my Cholian Curd Salad. 


Dominar Rygel XVI Late Night Nibbley 
Submitted by: TBZF 


4 hard cooked eggs, chopped 

2 tablespoons minced green onion 

1 tablespoon light sour cream 

1 tablespoon mayonnaise 

Pinch of salt, cumin and cayenne 

24 baked tartlet shells 

2 tablespoons rinsed lumpfish Caviar 

Small strips of lemon rind and green onion for garnish 


Stir together eggs, minced onion, sour cream, mayonnaise, salt, cumin 


and cayenne. 
Mound into tartlet shells; add a dollop of caviar and garnish with 


lemon strip and green onion. 


Fried Dentic 


Submitted by: Chryse 


1 Block firm tofu 
Cooking Oil 


1. Cut tofu into small rectangles, about the size of a dentic. Drain on 
paper towels for 2 hours; blot. 


2. Fry until gold brown. 


This dish is also known as Fried Tofu. 


Fried Dentic II 


Submitted by: Chryse 


2 pkgs (10 ounces) Mochiko (glutinous rice flour) 
3/4 cup brown sugar 

1 cup Pumpkin, shredded 

2-3 cups coconut milk 


Mix together Mochiko, Sugar, and Pumpkin. Stir in coconut milk 
gradually to the mixture to make a soft dough. 


Heat oil. Fry mixture by tablespoons in the oil. Cook until light 
golden brown 


This recipe is also called Baduya Karabasa Squash or Pumpkin Fried 
Mochi 


Aeryn: What is that appalling smell? 

John: Breakfast. 

Aeryn: Dentics? You can't eat dentics! 

John: Fried dentics. You can eat anything if it's fried. 
Aeryn: I'll pass. 

John: Suit yourself, Jenny Craig, but I'm hungry. 
John tries them, spits them out and gives them to Rygel 
Aeryn: Obviously, not that hungry. 
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Coup by Claw 


Submitted by: Chryse 


| pkg Purple jello 
1 pkg green jello 
1 pkg yellow jello 


Follow package directions. Do NOT eat with someone you don't like! 


Coup by Clamy II 


Submitted by: Chryse 


Buy fresh clams. 

Shuck clams with the deepest part of the shell on bottom, so you will 
save most of the clam juice. 

Serve with lemon and freshly ground pepper. 

Most people also like these served with cocktail sauce. 


This is also called Clams on the Half Shell. You can use or with oys- 
ters if you wish. 


John: You know Doc, you might want to give her a reason not to 
kill you. 

Dr Tumii: Hah! To cure you, I need qatal mollusks and I can no 
longer get them. 

John: Why not? Credit problems? 

Dr Tumii laughs: Let me explain the sociopolitical situation on 
Kurtanan. As you may know, females are oppressed here, but 
there is a resistance movement planning a violent coup to seize 
power. 

John: Jirl power. So what? 

Dr Tumii: They possess the only qatal mollusks on this planet. 
They employ them to eliminate certain males in power. 

Aeryn: So why use the mollusks. 

Dr Tumii: Secrecy. The qatal symptoms are not known on this 
planet. They are mistaken for... space madness. 

John: Yeah, and anyone with space madness is put down like a 
rabid dog. We got that part. 

Dr Tumii: Correct. But, during an autopsy on one of the victims, 
I saw the real cause. I found out who was responsible and I made 
a deal. My silence for some of the mollusks. 

John: So you use them for extortion and they use them for coup 
by clam. We still don't care. 
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Chiana y Hot & Sweet Budong Sauce 


Submitted by: TBZF 


1 jar (18 oz) pineapple preserves 

1 jar (18 oz) apple jelly 

2 oz. Dry mustard (Keen’s) 

1 Jar prepared horseradish 

1 tablespoon freshly ground black pepper 


Combine all ingredients, blending well. 


Makes about 5 cups. 


It will keep nicely in the fridge for about I month, or you can seal the 
jars with paraffin wax to keep longer. But be warned it does get hotter 
as it ages. 


Serve with Budong, Erp pork or beef. 


Chakkaw OW 


Submitted by: Chryse 


2 cup oil (olive oil preferred) 

4 oz. chili peppers (or other hot pepper, remember to wear gloves 
when 

handling hot peppers!) 


Heat oil in a saucepan. Just before it boils add the desired flavoring 
ingredient. Remove from heat, allow to cool, and strain through a fine 
mesh strainer or cheesecloth. 


OR, 

stuff a vase like container or cruet with an air-tight stopper with hot 
peppers and pour olive oil into it. Store, sealed air-tight, in a cool 
dark place for at least 1 week before use. If the oil smells rancid 
(rancid, not peppery) when opened, the oil has gone bad because you 
didn't use an air-tight seal. 


eae ern 
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Tall ag D Argo Biscuity 


Submitted by: uisceboo 


3 Cups white flour 

4 1/2 teaspoon baking powder 

3/4 teaspoon cream of tartar 

2 1/2 tablespoons white sugar 

1 teaspoon salt 

3/4 Cup shortening (plain unflavored white Crisco) 


1 egg 
1 Cup milk 


Preheat oven to 450 degrees. Sift dry ingredients together, or stir to- 
gether thoroughly in a mixer using a wire beater. Remove wire beater, 
switch to heavier beaters. Add shortening, allow mixer to cut it in un- 
til the mixture resembles cornmeal. Beat in egg and milk. Mix in dry 
ingredients gradually, until mixture holds together. Don't over mix! 
Turn dough out onto a floured board. Knead lightly and roll to about | 
inch thickness.Cut with biscuit cutter or knife into biscuits, place on 
baking sheet (I grease and flour it, but if you have a non-stick pan, 
that will work too). Bake for 10-12 minutes, until high and slightly 
golden. Serve with butter and jam (plum is really good!). Good 
enough to give as gifts! 


iT 
This recipe was donated in memory of Audrey Kinglsey, Jackie Gan- 


nuscio/uisceboo's mother. 


Stark y Nuty 


Submitted by: Shipscat 


6 cups hot boiled rice 

3 tbsp. butter 

3 tbsp. honey 

pinch of cinnamon 

1 tsp. sugar 

1 cup chopped peanuts, almonds, or brazil nuts. 


Combine all ingredients and toss with rice. Serve Hot. 


Well, he is..this is a recipe that's a little sweet, and a little nutty, just 
like our favorite Banik. 
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Aeryw and Crichtow Wedding Wrapy 


Submitted by: atomicblue 


12 flour tortillas P 
cream cheese 

fresh dill, chopped fine 
1/2 lb smoked salmon = » Fu 
1 cucumber, thinly sliced ec 
red onion, sliced thin 

1 tablespoon olive oil __ <a) 


Mix softened cream cheese, olive oil, and dill and set aside, this isthe @g® oo “i 
binder for the rest of the wrap. - , 2S 
Spread tortilla with cream cheese mix; add desired amount of smoked 
salmon, a few cucumber slices, and onion. ra es 


Roll up, eat whole or serve as an appetizer sliced and speared with a 
cocktail toothpick. Yum! 


Trolianw Curd Salad 


Submitted by: Dogma and Dogpa 


1 pkg lime Jello , “ f ff aL Sie 
3/4 cup boiling water : ©” Stark: tlectrov 2% io Candy! 


2 tbsp lemon juice te f Ryget: Yow flew worovy tty eye? ® Ny a 
1 medium cucumber, chopped Stark: T had to be pure it w *: r ee 
1 cup large curd cottage cheese : - afi a eid 
1 cup pecans, chopped ; ' Rygel: Well itis. uly gaining: 
1 cup mayo (or any equivalent) “Stark: Thiy pod tould never outrun &.- - 
I tsp onion, chopped finely ae budong. We jwyt wont it to Cah Cawse, 
Dissolve Jello in boili t dd | juice. Cool until slight! re Wer re candy : " 

; o in boiling water, add lemon juice. Cool until slightly 
thickened, and add all other ingredients, stirring gently. Pour into : , Ry ger: Candy Ne degen Kier ws a, “Y oues: 4 i 
your favorite mold, and serve cold.  cankayy. Mother. alwayy said. be @ die from 


- incompetinee. I finally know what she : 
~preant. That'y why we kept people like yow- 


Well, let's face it, the Dominar did not prepare it well, he's a mon- 


arch, not a chef! This side dish is actually extremely tasty when prop- , 2 chained iv the first places Your entt wer ace, 
erly prepared, and a great pairing with Smoked Pronger Sinew. It iS. tark punches. R yger. i “sy “ 
also is commonly used to ‘cut' the strong aftertaste of Shelac. Handed , ‘ fr ate § tt wp: . ry, = eo a 
down by generation after generation of Hynerians, it's best with the . pal - "Green EveD Monst ER’ 


original ingredients, but we've listed the Home Planet equivalents for 
earthbound citizen's convenience- it's so hard to find Trol milk here, 
even in the specialty section of your local market. 
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Electromagnetic Candy 


Submitted by: Kithlyara/Shannon Arrant 


| cup sugar 1/2 cup water 
1/2 cup light corn syrup 1/8 tsp kosher salt 
1/4 tsp flavoring, or extract sifted powder sugar (optional) 


*special equipment used-candy thermometer* 


Combine sugar, water, syrup and salt in a saucepan over medium heat. 
Stir to dissolve sugar. Cover and bring to a boil. Remove cover and 
heat to 250 degrees without stirring. Add coloring if used. Heat to 
287 degrees without stirring. Remove from heat, and let stand for 5- 
10 minutes. Stir in flavoring. Cover and leat stand for five minutes. 
Pour into a buttered pan. Cool for 60 minutes or until set. Cut with 
buttered scissors. Dust with powdered sugar (if desired). Serve at 
room temperature. 


Rice Krispie Moya 


Submitted by: KissyFace and BadMagumbo 


2 boxes regular Rice Krispies 

2 boxes Cocoa Krispies 

3 1/4 sticks of butter 

9 packages large marshmallows 


Melt margarine in large saucepan over low heat. Add marshmallows 
and stir until completely melted. Remove from heat. Add cereal. Stir 
until well coated. Using buttered spatula or waxed paper (or gloved 
hands), press mixture into the shape of Moya on a large baking sheet. 
Best if served the same day. 


Original Recipe 

3 tablespoons margarine or butter 

1 package (10 oz., about 40) regular marshmallows 
or 4 cups miniature marshmallows 

3 cups Rice Krispies Cereal 

3 cups Cocoa Krispies Cereal 


Melt margarine in large saucepan over low heat. Add marshmallows 
and stir until completely melted. Remove from heat. Add cereal. Stir 
until well coated. Using buttered spatula or waxed paper (or gloved 
hands), press mixture into the shape of Moya on a large baking sheet. 
Best if served the same day. 


Braca Browniey 
Submitted by: Nickless 


a 


| box Betty Crocker Supreme Turtle Brownie Mix 
3 tbsp water 

1/2 c. vegetable oil 

2-3 eggs 

| package white chocolate chips 


Heat oven to 350 degrees. 

Grease bottom of a 13x9" pan. 

Begin to prepare the brownies as directed on the box (stir mix, water, 
oil, and eggs in medium bowl until well blended). 


Carefully look around to make sure your slightly psychotic superior 
officer is not watching, then blatantly ignore orders. 

Surreptitiously stir | cup of chips into the mix, spread it into 

the pan, and hide the caramel pouch. 


Bake brownies as directed (27-29 minutes or until a toothpick inserted 
2 inches from the side of the pan comes out clean). 


Immediately after removing brownies from the oven, sprinkle the re- 
maining chips over the top. 

To melt chips thoroughly (or to disguise the evidence), cover the pan 
with a cookie sheet for five minutes. 


Cool completely. 


Find caramel pouch and squeeze 15-20 times until softened. 

Cut off the corner just above the "cut here" line (this is *your* mis- 
sion, after all) to 

make a smaller opening. 


Drizzle caramel over brownies. 


Store tightly covered. 


Additional Information: If there is any criticism for altering the direc- 
tions, blame the minions who obviously didn't follow your orders. 
Tsk, tsk. Of course, any praise for quick thinking and/or tough deci- 


sion-making under pressure should be accepted with appropriate 
modesty. 


Mippippippi Mud Cake 


Submitted by: akimbo 


1 c. butter 

2 c sugar 

4 eggs (beaten) 

1/3 c cocoa 

2 c flour 

I c. coconut 

1 c. nuts (walnuts work well) 


7 oz jar marshmallow créme 


Icing: 

’ c. butter 

1/3 c. cocoa 

1 box powdered sugar 
% c. evaporated milk 

| tsp. vanilla 


In small saucepan melt | c. butter, cool slightly. (Counting to 1200 
Mippippippi should be enough) 


In medium mixing bowl, combine melted butter, 2 c. sugar and eggs 
Add 2 c. flour and cocoa. Stir in coconut and nuts 


Bake ina 13” x 9” pan at 350 degrees for 35 to 40 minutes 


Spread marshmallow créme over cake while still hot (no Mippip- 
pippi’s required) 


Cool (lots of Mippippippi's required - perhaps an arn’s worth) and 
spread with icing. 


Crichton: No time. Just wait 300 microts then forward. 

D'Argo: | have no time-keeping device. 

Crichton: One-Mississippi-one, one-Mississippi-two, one- 
Mississippi-three...300...forward. a 
D'Argo: One mippippippi...two mippippippi...three mippippippi... 
four mippippippi... 


Quote from: Through the Looking Glass 
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Scorpy Chip Cookiey 


Submitted by: TBZF 


1 cup flour 

1/2 tsp. baking soda 

1/2 tsp. salt ' 

1/2 cup butter softened to room temp. 

1/3 cup sugar 

1/3 cup firmly packed brown sugar 

1 tsp. vanilla 

| egg 

1 (6-0z) pkg. semi-sweet chocolate bits 

1/2 cup coarsely chopped pecans (optional) 


Preheat oven to 375 degrees F. Sift flour with baking soda and salt, 
set aside. Cream butter, both sugars, and vanilla until light and fluffy- 
Beat in egg. Mix in dry ingredients, stir in chocolate bits and pecans 
(optional). Drop by heaping spoonful on lightly greased baking 
sheets, spaced about 2” apart. Bake for 10-12 minutes until lightly 
edged with brown. 


Scape-adelic Food Cubey 


Submitted by: TBZF 


9 tablespoons unsalted butter 

I teaspoon salt 

12 cups (2 1/2 bags) miniature marshmallows 
6 cups Rice Krispies cereal 

6 cups Cap'n Crunch cereal *(or Cocoa Puffs) 
6 cups Froot Loops cereal * (or Lucky Charms) 
Vegetable oil cooking spray 


Lightly spray a 9-by-9-by-2-inch baking pan with vegetable oil cook- 
ing spray; set aside. Melt butter in a large pot over medium heat. Add 
salt and marshmallows; stir with a wooden spoon until melted. Re- 
move from heat. Add Rice Krispies, Cap'n Crunch, and Froot Loops, 
and stir until combined. Transfer the mixture to the prepared pan. To 
prevent sticking, coat your hands with vegetable spray, and press the 
mixture evenly into the pan. Press down firmly to make it all fit. Let 
cool for about 30 minutes. Cut into squares. Store in an airtight con- 
tainer. .Makes enough to feed the crew for at least 1/3 of a cycle if 
rationed accordingly and Rygel doesn’t get a whiff of them. 


a 
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M Lee y Crunchy Munchiey 


Submitted by: TBZF 


1/2 cup butter 

1/4 teaspoon baking powder 

3/4 cup sugar 

1/8 teaspoon 

2 eggs 

1/2 teaspoon vanilla 

3/4 cup flour 

2-1/2 cups miniature marshmallows 


Frosting 

(1) 10-ounce package milk chocolate chips 
1 cup creamy peanut butter 

1-1/2 cups Rice Krispies 


Cream together butter and sugar. 

Add eggs, beating well. 

Blend in flour, baking powder and salt. Add vanilla. 
Spread into bottom of greased 13 x 9 x 12 baking pan. 
Bake at 350 degrees for 15 to 25 minutes or until done. 


Cover with marshmallows; return to oven for 2 minutes. Cool. 


Frosting: Melt chocolate chips and peanut butter over low heat, 
stirring constantly. 

Add cereal. 

Spread over cooled bars. 

Let set before cutting. 


-_——— 
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DNA Mad Baker 


Submitted by: TBZF 


| cup chopped dates 

1/2 cup butter, softened 
4 tablespoons milk 

| cup brown sugar, packed 
3 ounces cream cheese 

2 eggs 

2 cups flour 

1-teaspoon vanilla 

1/2 teaspoon baking soda 
3/4 cup dairy sour cream 
1/2 teaspoon salt 

1/2 cup chopped nuts 


Glaze: 2 cups apricot preserves. 


In a small saucepan cook the dates, milk and cream cheese over me- 
dium-low heat until dates are soft and mixture is blended. 


In a separate bowl combine flour and remaining ingredients (except 
nuts and date mixture). 

Beat at low speed for about 2 minutes, scraping sides of bowl occa- 
sionally, until batter is smooth. 


Stir in by hand, slightly cooled date mixture and nuts. 
Spread in lightly greased 15x10x1” jellyroll pan. 
Bake at 350 degrees F. for 20 to 25 minutes, until lightly browned. 


Heat apricot preserves over medium heat until runny. 
Spread over warm bars and chill. 


These are also known as Dates Nuts Apricot Bars. 


SR 
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Taking the Stone 


Submitted by: TBZF 


3 egg yolks 

1-teaspoon baking powder 

1 cup sugar 

1/2 cup boiling water 

1 teaspoon vanilla 

4 egg whites, stiffly beaten 

1 cup flour 

1 cup finely chopped peanuts 


Icing: 

2 cups confectioners sugar 

1 egg yolk 

6 tablespoons butter, melted 
1 tablespoon milk 


Beat egg yolk. 

Add sugar and vanilla, beating until thick and lemon-colored. 
Stir together flour and baking powder; stir into yolk mixture. 
Add boiling water; mix well. 

Fold in stiffly beaten egg whites. 

Spread in greased 15x10x1” jellyroll pan. 

Bake at 350 degrees F. for 20 minutes. 

Cool. 


Icing: combine confectioners sugar, butter and egg yolk. 
Add milk to reach spreading consistency. 

Spread over bars; sprinkle with finely chopped peanuts. 
Cut diagonally. 
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Cherry Jools Bary 


Submitted by: TBZF 


Crust: 

1-1/4 cups all-purpose flour 

2/3 cup firmly packed brown sugar 
3/4 cup softened margarine 


Topping: 

I egg 

1/2 tsp salt 

1-1/2 cups salted mixed nuts 

1-1/2 cups halved green & red candied cherries 
1 cup semi-sweet chocolate chips 


Combine flour with 1/3-cup brown sugar. 

Cut in margarine until mixture resembles coarse crumbs. 

Press mixture evenly and firmly onto bottom of ungreased 15 x 10 x 
3/4” jellyroll pan. 

Bake at 350 degrees F. for 15 minutes. 


Meanwhile, beat egg slightly in a large bowl. 
Stir in remaining 1/3 cup brown sugar and salt. 
Add nuts, cherries and chocolate chips. 

Toss mixture lightly to coat. 

Spoon mixture evenly over baked layer. 

Press firmly to adhere layers. 

Bake an additional 20 minutes. 


Cool and cut into squares. 


SS 
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Ravew Haired Goddesy Cake 


Submitted by: uisceboo and Cassidy/bigannoyingpaininthebum 


Favorite chocolate cake recipe 

Nutella, or similar chocolate hazelnut spread 

Favorite chocolate fudge frosting 

Chocolate curls, dark cookie crumbs, or chocolate syrup for garnish 


Make your favorite recipe for chocolate cake and bake in square or 
round 9" pans. 

Turn out and let cool. 

Put one layer on a plate, spread generously with Nutella or similar 
brand of chocolate hazelnut spread. 

Put second layer on top. 

Spread with more Nutella. 

Chill to the edge of freezing, until Nutella on top is firm. 

Frost the cake with your favorite chocolate fudge frosting, right over 
top of the chilled/firm Nutella. Decorate with chocolate curls, dark 
cookie crumbs, a drizzle of chocolate syrup or what 

have you. 

Allow to come to room temperature before serving. 


| 
Cassidy/bigannoyingpaininthebum, had this for his birthday the first 


time it was ever made. To be truly authentic, this should be eaten 
with your hands and smeared a bit on your cheeks and chin. 


Acquaraw Lime Pie 
Submitted by: Nickless 


1 box (0.3 oz) lime gelatin/jell-o 

1/4 c. boiling water 

2 containers (8 oz. each) Key Lime Pie flavored yogurt 
1 container (8 oz.) frozen whipped topping, thawed 

1 pre-prepared 9" graham cracker pie crust 


Ina large, heat-resistant bowl, dissolve gelatin in boiling water. 

Stir in yogurt with a wire whisk. 

Use a wooden spoon to fold in whipped topping. 

Transfer mixture to prepared crust, refrigerate overnight (or at least 2 
ams). 


Serves 8 


Wormhole Cookiey 


Submitted by: Nickless 


2 1/4 cup flour 

1/2 tsp baking soda 

1/4 tsp salt 

1/2 cup soft oleo (butter) 
1/2 cup packed brown sugar 
1/2 cup sugar 

2 eggs 

1 cup chopped raisins 
1/4 cup sugar 

1/3 cup water 

few grains of salt 


Sift together flour, baking soda, and 1/4 t. salt; set aside. 
Work oleo until it's creamy. 

Add brown sugar and 1/2 c. sugar gradually. 

Beat until it's well blended. 

Add eggs; beat well. 

Add sifted ingredients and mix until smooth. 

Cover; refrigerate for half an arn. 


Meanwhile, heat the raisins, 1/4 c. sugar, water, and salt in a small 
pan until boiling. 

Stir and boil for 5 minutes, then cool. 

Stir in 1/4 c. nuts (optional). 

Roll dough out to 10"x16". 

Spread evenly with raisin mix. 

Roll like a jelly roll (i.e., wide side to wide side). 

Wrap in wax paper; chill overnight or longer. 

Heat oven to 350 degrees. Slice dough into 1/4" thick cookies. 


Bake 12-14 minutes. 


[f for some reason the dough won't spread out or roll correctly, mix 
the raisin mixture with the dough, drop by rounded teaspoonfuls onto 
the cookie sheet, and make Kind of Swirly Nebula Cloud Cookies in- 
Stead. 


John: Mama Crichton's baby boy, makin’ wormholes. 


Quote from: ‘Infinite Possibilities, Part Two: Icarus Abides’ 
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Huey, Dewey, Louie & Aeryw Cookiey 


Submitted by: Nickless 


1 3/4 cup flour 

| tsp baking soda 

1/2 tsp salt 

1/2 cup oleo (butter) 

1/2 cup creamy peanut butter 

1/2 cup packed brown sugar 

I cup sugar 

| egg 

I tsp vanilla 

1 package chocolate stars (ca. 60 stars) 


Preheat oven to 375 degrees. Sift together flour, soda, and salt and set 
aside. Beat oleo with peanut butter, brown sugar, and 1/2 c. sugar 
until creamy. Beat in egg and vanilla. Add flour mixture 1/2 cup at a 
time, beating well. Roll dough into 1" balls and roll in remaining 1/2 
cup sugar. Place |" apart on ungreased cookie sheet. Bake 10 min- 
utes. Give each chocolate star a name as you press it into the top of a 
cookie. Bake 2-4 minutes more. Remove and place on a wire rack to 
cool. 
SS 
For those of you not placing the reference, this is, of course, from the 
famous star chart scene in “Green Eyed Monster” when Black T John 
and Aeryn “make up” after the budong debacle. Everybody say 
awwwww. 


John: This is a starchart. These are the names I give to stars. 
Aeryn: They've already got names. 

John: Yeah, I know, but Mintaka 3 sounds boring to me. 

Anyway, that's Huey, Louie, Dewie. You see that one? That star 
right there. The bright one. It's my point of reference. My guide. 
And it always becomes the center of my chart. I always name it 
Aeryn. 

Aeryn: You say it's your guide? 

John: It's my one constant. Would you like to name some stars? 
Aeryn: There is a lot of them. 

John: We could take our time. 


Quote from ‘Green Eyed Monster’ 


Best of Both Worlds Cookiey 


Submitted by: Shipscat 


1 3/4 cup flour, unsifted. 

2 tsp. Baking soda 

1 tsp. ground cinnamon 

1/4 tsp. salt 

| (6 oz) pkg. semisweet chocolate chips 
1/4 cup light corn syrup 

I tsp. mint or peppermint extract (1 Tablespoon for Sebaceans) 
1/2 cup sugar 

| egg 

2/3 cup shortening 

sugar 


Melt shortening and chocolate chips. Set aside to cool. 
Sift together flour, soda, cinnamon and salt. To chocolate mixture 


add Sugar, com syrup, mint extract and egg. Blend well. Stir in dry 
ingredients. 


Shape into balls (about 1 tablespoon dough each). Roll in sugar. Place 


= ungreased baking sheets, and flatten with sugared bottom of a 
glass. 


she in 350 degree oven for 10 minutes or until done. Remove from 
sheets: 


cool on racks. 


Makes 2 1/2 dozen. 


These are Sebacean/Human hybrid cookies. We all know Sebaceans 
love mint- they even have it in their stew. And chocolate can only be 
found on Earth. This recipe combines both, and will be a favorite of 
all of John and Aeryn's progeny. 


ees 
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Pavlova 


Submitted by: Marie Johnson-Nashville, TN 


4 - 6 egg whites - room temp. (The quantity depends on the size of 
the eggs) 

3/4 cup castor sugar (very fine granulated) (grind reg. sugar in a 
blender) 

2 teaspoons white vinegar 

1 tablespoon cornstarch 

1/2 pint heavy whipping cream 

Fruit: | Kiwi fruit (firm not too ripe) & 1 punnet of strawberries 

You can substitute mandarin (tangerine) segments or sliced bananas, 
cherries or blueberries (just hold the syrup if it's canned) 

1/2 teaspoon Vanilla essence 

1 teaspoon Castor sugar 


Place the egg whites in a clean glass bowl - do not use a plastic bowl. 
Beat slowly with a mixer until they become frothy then increase the 
speed to high. Beat until the eggs form stiff peaks (about 7 to 10 min- 
utes). Gradually add the sugar - beat on slow after each addition until 
all the sugar is added. Mixture should be very stiff. With a metal 
spoon, gently fold in the cornstarch and vinegar. Line a cookie sheet 
with heavy foil. Pile the meringue mixture into the center - do not 
spread it out - until all the mixture is out of the bowl. Shape the Pav- 
lova with a fork so that most of the height is in the middle but the 
sides should be about 2” thick. It makes about an 8" ring. Don't thin 
it out too much it will spread on its own during the baking process. 
Bake in a pre-heated oven (300 deg F) for 45 minutes. Turn off the 
oven and leave the Pavlova in the oven until it is completely cold. 
DO NOT OPEN THE OVEN DURING THE COOKING/DRYING 
PROCESS. (It's best to make this last thing at night for the next day. 


Topping: 

Whip the heavy whipping cream until it starts to thicken, add the va- 
nilla essence and the teaspoon of sugar and beat until the cream is 
thick. Peel the Kiwi fruit, slice into thin circles. Wash and dry, and 
halve the strawberries. Place the cream on the Pavlova and decorate 
with the Kiwi fruit and strawberries. Do not refrigerate the undeco- 
rated Pavlova shell but store it in a cool dry area until you are ready to 
serve it but not in an airtight container. Refrigerate only after the 
cream and fruit have been placed on the Pavlova 


a 
This is a traditional Aussie special occasion dessert. Enjoy your Aus- 


sie treat! 
a 
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Hynerian Nectar Cake 


Submitted by: Marie Johnson-Nashville, TN 


Cake 

1 - 18 % OZ. Scarran Yellow Cake mix with Pudding in the mix (you 
may substitute Betty Crocker) 

| - Delvian Myna Bird Egg (substitute hen's egg if unavailable) 

‘2 cup cold water 

‘A cup vegetable oil 


| cup chopped Halosian Vinca Nuts (substitute walnuts or pecans if 
unavailable) 


“2 cup Hynerian Nectar (substitute Bacardi Rum lite or dark) 


Heat oven to 325 degrees 
Grease and flour a bundt pan. 
Sprinkle | cup of chopped nuts over the bottom. 


Mix above ingredients and pour over nuts. 
Bake at 325 degrees for one hour. 
Remove from oven and pour glaze over the hot cake. 


Let it set 4 hour only in the pan with the glaze poured over it or it will 
stick. 


Invert onto a serving plate. 


Glaze 

“2 Stick Halosian Lard (Butter) 
Ys cup of water 

| cup of icarian crystals (Sugar) 
1/2 cup of hynerian nectar (Rum) 


Melt butter then add water & sugar to the sauce pan. 
Boil for 5 minutes then remove from heat and stir in rum. 


After the cake has cooled completely, store it in an air tight container 


or wrap with 2 pieces of foil. This cake can be made days ahead and 
it freezes very well. 


This cake is Rygel's royal treat. 


PK Barbie x Strawberry Mindfrell Pie 
Submitted by: Rhiannon W. aka Evel | 


1 (9 inch) pie crust, baked 
| quart fresh strawberries 
1 cup white sugar 

3 tablespoons cornstarch 
3/4 cup water 

whipped cream (to taste) 


Take half of the strawberries, cut them in half 

or quarters and arrange them in the baked pastry shell. In a small 
bowl, whisk together cornstarch and water. Mash remaining berries 
and combine with sugar in a medium saucepan. Place saucepan over 
medium heat and bring to a boil, stirring frequently. Gradually stir 
cornstarch mixture into boiling strawberry mixture. Reduce heat and 
simmer mixture until thickened, about 10 minutes, stirring constantly. 
Pour mixture over berries in pastry shell. Chill for several hours be- 
fore serving. Serve each slice of pie with a dollop of whipped cream, 
and there you have it. This works with all kinds of fruit and berries -- 
try adding rhubarb or peaches. Yum! 


Bread Pudding 


Submitted by: Jessica Matz aka Jessica Seven 


3-5 cups bread, cubed, fresh or stale 

3 cups milk 

1/8 tsp salt (couple o' pinches) 

3 eggs, separated 

I tsp vanilla or almond extract 

juice and zest of 1/2 lemon 

1/3-1/2 cup sugar 

pinch nutmeg or cinnamon 

1/4 cup dry fruit (raisins, dates, mixed fruit - dice up larger fruits) 


Preheat oven to 350. Soak bread in milk and salt. In a separate bowl, 
beat like crazy egg yolks, sugar, extract, and nutmeg. Stir in lemon 
juice and zest and dry fruit. Pour this mixture over the soaked bread 
and gently stir. Beat the crap out of the egg whites (stiffly beaten, that 
is) and fold them into the bread. Pour everything into a glass casserole 
dish or 9" glass pie pan. Set this dish in a pan of water and bake for 
45 minutes 


This IyNot A Peacekeeper y Food Cube 


Submitted by: ClareBarton - 


Please, take a few minutes to read through before beginning. 
Preheat oven to 350 degrees 
Grease 8 inch pie plate, glass or ceramic 


1 1/2 cups chopped apple 

1/4 teaspoon cinnamon, or to taste 

4 teaspoons sugar 

pinch of nutmeg 

1/2 cup low fat biscuit mix 

| large egg 

| egg white 

12 oz fat free cream cheese, softened and cubed 
4 oz Neufchatel cheese (a low fat cream cheese), softened and cubed ; 4 
3/4 cup skim milk 

1 1/2 teaspoon vanilla 

Artificial sweeteners equivalent to | cup of sugar (heat tolerant). 


Mix together apple, cinnamon, sugar, and nutmeg in microwaveable 
bowl. Stir to coat and set aside.** Place the remaining ingredients 
except cheese in a blender and mix until smooth. Then add cheese and 
blend until smooth and creamy. Pour about 2/3 cup into prepared pan. 
Set these two items aside. Take the apple mixture and microwave on 
high, stirring at least once more. Heat for 3 1/2 mins or until tender 
.and juices concentrated. Using potholders, carefully spoon hot apples 
onto cheese mixture in the plate, reserving the juice. Let bowl from 
microwave with reserved juice and spices COOL slightly, then pour 
some of remaining batter from blender into bowl, mix scraping sides 
of apple bow! to get all the flavor. Return the spiced batter to blender : 
and blend briefly to mix. Pour batter over apples in pan. Bake at 350, : 4 
may need to adjust down to 325 degrees depending on oven because 
of reduce fat and sugar content. Check after 25 minutes. When the 
center sets, a knife blade will come out clean. 


Serves 6: Unofficial diabetic exchanges: | bread, 1/2 fruit, 1 lean 
meat 


**May omit apples, cinnamon, and/or nutmeg. If deleting spices, in- 
crease vanilla to 2 teaspoons (ttc 


*High Command had authorized this food for Peacekeepers during 
furlough on Erp... 


SS 
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Yellow Moya Lemon Bread 


Submitted by: Grackene 


Cream together: 
1/2 Cup Butter 
3/4 Cup Sugar 


Add: 
2 eggs 
Rind of | Lemon grated thinly 


Add Alternately: 

1/2 Cup Milk 

1 1/2 Cup Flour 

1 teaspoon Baking Powder 


Bake at 350 degrees for 1 Hour - Cool in the pan and Glaze right out 
of the oven with juice of | lemon and 1/4 cup Sugar 


Cookiey 


Froomiu Drive § 
Submitted by: TBZF 


1 cup butter 

2 cups sugar 

2 eggs 

2 tsp vanilla 

4 cups all-purpose flour 
1/2 tsp salt 

1 tsp baking powder 


Cream butter, sugar, egg and vanilla together on medium speed of 
electric mixer until light and fluffy. 

Sift together flour, salt and baking powder, add flour mixture to 
creamed mixture on low speed until thoroughly combined. 

Wrap dough in plastic; chill for about 30 minutes Heat oven to 325 
degrees. 

Grease baking sheet, use teaspoon to make balls. 

Flatten surface with back of spoon and bake until edges just start to 


brown (about 8-10 minutes) 
These cookies can be decorated with icing, or add some candied fruit 


to the center before baking 


— nL 
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Crichtow ys Crunchiey 


Submitted by: TBZF 


3/4 cup butter, softened 

3/4 cup lightly packed brown sugar 
1/2 cup granulated sugar 

| egg 

2 tbsp water 

2 tsp vanilla 

3/4 cup all purpose flour 

3/4 tsp baking soda 

| tsp cinnamon 

3 cups rolled oats (any brand) 

1-1/2 cups raisins (or chocolate chips) 


Cream butter, sugars, egg, water and vanilla together on medium 
speed of electric mixer until light and fluffy. 


Combine flour, soda and cinnamon. Add to creamed mixture, beating 
on low speed until blended. By hand, stir in oats and raisins. 


Drop dough by heaping tablespoon onto greased baking sheet. Press 
flat for crisp cookies or leave mounded for chewy cookies. 


Bake at 350 degrees for 12-15 minutes or until edges are golden 
brown - 


DON'T OVERBAKE. 
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ALL THINGS BINE = 


(Or DELVIAN DELIGHTS) 


M'LéeerYou smell different: YoursmeW bike” 
out there. : RAL Af 
Zhaaw: Your-olfactory sewyes are very gootl. 
lL aw also flora. ie , ; 
John: Yeah, right...Say what? 

Zhao: Didn't you know? 


John: Know what? You re-w plant? . 


Zhaaw: Alwayy have beew, Sohn. Why; doer’. 
it bother you? : ——v. 
Johw: No, it does't bother me. L just never 
suspected... Yow re vegetable? lx | 

-- "Bowe TO BE WILD" 


Delvian Wedding Cookies 


Submitted by: Diamondgrrl 


| cup vegetable shortening 
1/2 cup white sugar 
2 teaspoons vanilla extract 
blue food coloring 
| teaspoon butter flavoring 
1/2 teaspoon almond extract 
1/4 teaspoon salt 
2 teaspoons water 
2 cups all-purpose flour 
| cup chopped almonds 
1/2 cup confectioners sugar 
| tablespoon blue sugar crystals 


Cream the shortening and sugar. Stir in water, color, and flavorings. 
Blend in the flour. Gently mix in almonds. (So they don't get blue) 
Cover and chill 3 hours. 


Preheat oven to 325 degrees. Shape dough into balls. Place on un- 
greased cookie sheet and bake for 15 to 20 minutes. Remove from pan 
to cool on wire racks. When cookies are cool, roll in confectioners 
sugar. Store at room temp in airtight container. 


Makes 3 dozen. 


Delvian Delight Browniey 


Submitted by: Justine M. Randt 


| box brownie mix (preferably dark chocolate) 
1 can vanilla frosting 

1 medium bag plain M&M's {blue ones only) 
lots of blue food coloring! 


Prepare brownie mix according to directions on box, add blue M&M's 
to mixture. Mix frosting with enough blue food coloring to make it 
~ Zhaan-colored. Spread cooled brownies generously with frosting and 
oa sprinkle more blue M&M's on top if desired. Cut and devour! 


These are a very simple dish to make. The lovely Ms. Virginia Hey 
was presented with a tin of these at I-CON 2001 and almost devoured 
them on the spot! 


4 

| 
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Blue Diamond Delighty 


Submitted by: Anonymous 


1 cup shortening 

4 ounces cream cheese 

| cup white sugar 

| teaspoon vanilla extract 

| teaspoon orange or lemon extract 
| teaspoon butter flavoring 

1/4 teaspoon almond extract 
blue food color 

2 1/2 cups all-purpose flour 
1/2 teaspoon salt 

1/4 teaspoon ground cinnamon 


Preheat oven to 350 degrees. Cream together shortening, cream 
cheese, and sugar. Add flavorings and color. Continue creaming until 
light and fluffy. Gradually stir in flour, salt, and cinnamon. Fill the 
cookie press, and form cookies on to an ungreased cookie sheet. Bake 


in preheated oven for 12 - 15 minutes. Remove from baking sheet to 
cool on wire racks. 


Makes 6 Dozen 


Blue-Assed Bitch Pudding 


Submitted by: akimbo 


Combine in medium saucepan and let stand 5 minutes: 
3 tablespoon Granulated Tapioca 

1/3 cup sugar 

2 eggs - beat them before adding to the saucepan 

3 cups milk 


Cook saucepan contents on medium heat, stirring until it comes to a 
full boil (lots of bubbling). Remove from heat, stir in 1 % teaspoons 
vanilla and blue food coloring (the food coloring is added until the 
proper shade of Delvian Blue is reached). Cool 1/3 arn and serve 
warm or chill in refrigerator for later. If you hold it until later, place 
plastic wrap over the surface to stop a "skin" from forming. 


Makes 6 - 1/2 cup servings 
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Delvian Delighty 


Submitted by: Lynne/aughra 


3/4 cup shortening (hard to get in Australia, according to BB!) 
1/2 cup sugar 

3 oz (small) package Berry Blue jello (aka jelly crystals) 

2 eggs 

1 teaspoon vanilla 

1 teaspoon salt 

1 teaspoon baking powder 

2-1/2 cups flour 


Preheat oven to 350°. 


Mix shortening, sugar, jello, beaten eggs, vanilla. 

Sift together the dry ingredients. 

Stir together the mixed and dry ingredients (No chronite shavings-this 
will not explode!). 

Roll the dough into balls about | inch around (kids love this part!). 
Put on cookie sheet. 

Press thumbprint lightly into the dough ball. 

Bake for 12 minutes. Makes a dozen or more. 


Variation: Try cherry, strawberry, or raspberry jello. 
Lemon’s my personal favorite. 


i 


The reality begins here: the recipe for Delvian Delights (sorry, I 
haven't had time to convert into metric for UK & Aussie bakers-ask 
your mothers!) 


Some of you might remember the moment the idea was born: April 27, 
2000, during the chat with Virginia Hey. The idea came from the 
Blue Lady herself. She said: “The only downside is the grease paint 
feels a bit like thick butter in summer, so when Kerrin and Sam, my 
two artists, apply powder to it, I feel like a cookie mixture, rolled in 
flour and baked in our big hot oven like studio warehouses LOL ... 
hey, now there is a merchandising idea! Blue Cookies! Let's call them 


Delvian Delights...ROLF” 
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Deion Delighty II 


Submitted by: Chryse 


2 Sticks butter, softened 

1 (3 oz.) package cream cheese, softened 
| cup sugar 

1 egg yolk 

1 teaspoon vanilla extract 

2 1/4 cups all-purpose flour 

Blue Food Coloring 


. Sl a" >> 
| k ’ 


Preheat oven to 375F. 


Grease 2 baking sheets. ad ER) DESSERTS 
Combine, butter, cream cheese, sugar, egg yolk, and vanilla in a bowl. =. 


Beat with an electric mixer at medium speed until fluffy; about 2 min- | (On How CHocotaTe Makes Erp UNIQUE IN THE UNIVERSE) 
utes. a 


Add flour to bowl. Beat well. 
Add food coloring (mixture can be divided into 2 or 3 parts so you 
can make different color cookies all at once). Mix well. 7 = 
Refrigerate | portion while you work with the other, if necessary. 
Roll | tablespoon portions of dough into balls. 
_ Place on prepared baking sheets. Flatten slightly. 
Bake cookies until edges are golden, about 10 minutes. 
Remove and cool. 


Repeat with remaining dough. te Aeryrv; But you yay that you want to Fo 

‘ _ back to thiy place, Earth. A place that yow 
i a oe en ee Tp elon ee Be apt en ges oma a et 
Store in freezer. , Johw: Well, you guyy don't have chocolate. 
Slice off a few or a whole batch of cookies as needed. — / -- "THEY'VE GoT a SECRET’ 


ES 


John: They have worldy out there...people 
out there...you would not believe... 
yy Cohn ix eating) ...but they do not have 
A chocolate. -- "A Human REacTION' 
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FUDGE!!! 


Submitted by: Grammykins 


3 sticks of real butter (the salted kind) 
1 large can Pet or Carnation evaporated milk 
(NOT sweetened condensed) 
6 cups granulated sugar 
1/4 teaspoon salt 
2 12 ounce bags of Nestle's semi-sweet chocolate chips 
1 13 ounce jar Kraft marshmallow cream 
1 teaspoon vanilla extract 


In a large non stick kettle over medium heat, stir butter, sugar, canned 
milk and salt together. 

Stir often. 

In about 15 minutes mixture will begin to boil. 

Start stirring constantly and let mixture boil for 5 minutes. 

(mixture will look like lace). 

Add 2 12 ounce bags Nestle's semi-sweet chocolate chips and stir in. 
Remove from heat. 

Beat in | 13 ounce jar of Kraft marshmallow cream and | teaspoon 
vanilla. 

Keep stirring vigorously until all marshmallow is absorbed. 

Pour into buttered pan (use a 13x9 AND an 8X8 or a large jelly roll 
pan which I believe is 15x12). Let cool and cut and enjoy!! 


(A helicopter lands on the roof of the military installation. Cut to 
an interior view of Cobb studying the wormhole schematic on a 
monitor. John walks in talking to two scientists.) 

John: They have worlds out there...people out there...you would 
not believe... (John is eating) ...but they do not have chocolate. 


Quote from ‘Human Reaction’ 
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Johw and Aeryws Decadent Delight 


Submitted by: Nora aka Egraine 


10 squares (1 oz ea.) semisweet chocolate, broken up or | 2/3 cups 
semisweet chocolate pieces 

| tsp instant coffee powder (optional) 

1 1/4 cups sugar 

1 1/4 cups unsalted butter 

10 eggs, large (separate whites from yolks in separate containers) 


Grease bottom ONLY of springform pan 


Melt chocolate w/ instant coffee in double boiler or in microwave. If 
microwave is used, do slowly so as not to scorch. Stir until smooth; 
cool. 


In a very large bowl, cream butter and sugar. Add cooled chocolate, 
blend well. Add egg yolks, one at a time, beating well with each ad- 
dition. Beat for a total of 15 minutes. 


In another bowl, with clean beaters, beat egg whites until stiff, not 
dry. Fold into chocolate mixture. Be gentle so as not to lose volume. 
Reserve 1/4 of mixture; cover and refrigerate. Pour remainder onto 
springform pan. Bake in preheated 350 degree oven for 50 minutes. 
Cool completely in pan. (Cake will sink in middle). 


Spread reserved chocolate mixture over top. Cover and chill over- 
night. 


Optional garnish: Whipped cream reinforced with powdered sugar. 
Optional garnish: Raspberry syrup-basket of raspberries, 1/4 cup wa- 
ter, 1/4 cup sugar. Simmer over low heat until sugar dissolved and 
berries have broken down. Strain out seeds. A tablespoon of syrup 
at base of cake adds a nice tang. 


Good enough for John to slather all over Aeryn 
a eee 
Quote From ‘Nerve’: Stark: That's mine! This is my side! That's your 


side. You stay on your side. My side, your side! My side, your side! 
My side, your side! 


Quote From ‘Meltdown’: 
Stark: You remember when we met? 


John: You want to take a trip down memory lane, Stark? My side, 
your side, my side, your side, my side, your side. 
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Seasow of Death by Chocolate 


Submitted by: TBZF 


2 cups all purpose flour 

1-3/4 cups of sugar 

2 teaspoons baking soda 

1 teaspoon baking powder 

5 squares of Baker’s unsweetened chocolate, melted 
1 cup lukewarm strong black coffee 

3/4 cup sour cream 

1/4 cup oil 


In large mixing bowl combine all ingredients; beat on high for 3 min- 
utes. Pour into greased & floured 9” springform pan. Bake at 350 de- 
grees F. for | hour or until toothpick inserted in center comes out 
clean. Cool 10 minutes and remove from pan. 


Filling: melt 1 pkg. of Bakers white chocolate, chopped and '4 cup 
each butter and whipping cream over very low heat. 

Stir until smooth; cool slightly. With a small wooden spoon handle, 
poke holes in the top of the cake. 

Pour in the filling and garnish with chocolate curls. 


Yow re Side-My Side Chocolate Nibbles 


Submitted by: TBZF 


1 pkg semi-sweet chocolate squares 
1 pkg white chocolate squares 
1 cup toasted nuts, chopped apricots, or candied fruits 


Melt | pkg. of semi-sweet chocolate squares in a microwaveable bow] 
on medium power for 3 minutes. NOTE: chocolate will not be com- 
pletely melted. Stir until melted and smooth. Repeat this procedure in 
a separate bowl with | pkg. of white chocolate squares. Stir 1/2 cup 
toasted nuts into each bowl of melted chocolate. Or substitute 
chopped apricots or candied citrus for the nuts. Drop spoonfuls of 
chocolate, alternating white and semi-sweet on a waxed paper lined 
cookie sheet. ; 

Using the end of a knife, draw the dark and white chocolate together 
to give a marbled effect. Refrigerate until firm. Break into about 20 


Maureew s Buckeye Recipe 


Submitted by: Grammykins 


3 sticks real butter (the salted kind) 
2 pounds of Jif creamy peanut butter 
5 cups of powdered sugar. Measure, then sift. 


First, line a 13x9 pan with 2 sheets of saran or glad wrap, overlapping 
the sheets. 


Ina large kettle ( 1 use the non stick kind for easy cleanup ;-) !!) 

Melt together the butter and peanut butter over low heat. 

When thoroughly melted and mixed , stir in the powdered sugar and 
mix well. 

Dump into pan and spread it out evenly. 

Melt | bag (12 ounces ) or Nestle's semi-sweet chocolate chips and 
spread on top. 

Let cool until the Chocolate chips begin to get hard. 

Lift the candy out of the pan by using the sheets of saran wrap. 

Then cut in a 6 across by 8 down grid. 

Let cool completely and eat. 


Sex wv the Pan-and in their quarters, 


neural clusters, and... 
Submitted by: Nickless 


1/4 Ib. butter 

1 c. graham cracker crumbs 

1 can sweetened condensed milk 
6-0z. pkg. chocolate chips 

6-0z. pkg. butterscotch chips 

I c. shredded coconut 

1 c. slivered almonds 


Preheat oven to 350 degrees. While the oven is heating, place the but- 
ter in a 9x12" glass pan and put it in the oven to melt. When the butter 
is melted, remove the pan from the oven. Spread graham cracker 
crumbs over the melted butter. Spread all of the other ingredients on 
top of each other *IN ORDER*. Bake for 20 minutes, or until the 
mixture bubbles. Let cool, then cut into squares. 


Toto, Were Not ivKamsay Anymore 
Haystacks 


Submitted by: akimbo 


6 ounces semi-sweet chocolate pieces 
2 teaspoons salad oil 

2 cups chow mien noodles (about 3 oz) 
2 cups miniature marshmallows 


Line cookie sheet with waxed paper 

Melt chocolate pieces in a double boiler with hot (but not boiling) 
Water. Mix salad oil into chocolate as it melts, stir the mixture occa- 
sionally until smooth. 


In a separate bowl, mix noodles and marshmallows. 


Pour melted chocolate mixture over the noodles and marshmallows. 
Use large fork to mix until well coated. 


Spoon mixture onto cookie sheet by tablespoon. 


Reheat mixture over hot water if it hardens too quickly. 
Place cookie sheet in refrigerator until set and let the munching begin. 


Vitay Mortty by Chocolate 


Submitted by: cheeeky8 


1 package double fudge brownie mix 

| package of instant chocolate pudding (the double serving box) 

1 16 oz bag of chocolate chips 

4 Heath Candy bars (use a hammer to break candy bars into small 
chunks) 

1 12 oz container of Cool Whip 


Mix brownies according to package directions. Bake and let cool. 
Crumble the brownies and use half to cover the bottom of an 8x11 
cake pan. Put a layer of chocolate pudding on top of the brownies 
then a layer of Cool Whip. Cover Cool Whip with mixture of half 
chocolate chips, half crumbled Heath Bar. Repeat with remaining in- 
gredients. Put dessert in freezer for approx. | arn or until pudding and 
Cool Whip are frozen 


SY 
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Peamut Brittle 


Submitted by: Deneba 


| cup sugar 

| cup raw peanuts 

1/4 cup white Karo syrup 
1/8 tsp salt 

1 tsp vanilla 

1 tsp butter 

1 tsp baking soda 

A buttered cookie sheet 


Mix first four ingredients together in a microwave safe bowl. 
Microwave on High for 4 minutes. Stir well. 

Microwave for 2 more minutes. Quickly stir in the vanilla and butter. 
Microwave for 1 more minute. Quickly stir in the soda and pour onto 
the buttered pan. 

Let cool and break into pieces. 


a SSS 8 SS SESE 
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Tsay Greaw 
Submitted by: Anna 


This does require and ice cream freezer/maker 


Vanilla Ice Cream 

In an electric blender (med or 3rd speed) blend the following in order 
Total blending time approximately 6 minutes, continue blending after 
each. 

6 eggs 1 1/2 cups sugar 

3 tbsp vanilla | pint whipping cream 

14 oz. can Eagle brand sweetened condensed milk 

| Large can Carnation Evaporated Milk 


Pour into freezer and fill with whole milk to within | 1/2 inch of top 
of level mark. 


For chocolate ice cream 
use | tsp. vanilla instead of 3 1/4 tsp. salt 
1 1/3 cup chocolate chips 


Tsay Greawm Sundae 


Submitted by: Jenni Mae aka NaiveAndTrue 


I scoop each of Baskin Robbins, Good Humor and Ben And Jerry's 
Topped off with either a Creamsicle or Fudgesicle. (whichever is your 
favorite) 


John: | don't care about crackers! 

Rygel: We do. We want... 

John: Food?! Is that what this is all about? Is that it? Okay. Then 
where's my ice cream? 

Aeryn: What? 

John: Where's my ice cream? 

Rygel: Savage, I know almost every food in the galaxy... 

John: Where's my damn ice cream?! 

Rygel: | have no idea what "isis gream"' is. 

John: Is that it, Sparky? Gonna take the road well-traveled? 
Gonna play dumb? I scream, you scream, we all scream for ice 
cream! Baskin Robbins, Ben and Jerry's, Good Humor. What's 
your favorite: creamsicle or fudgesicle? 


Chianw Cherriey Jubilee 


Submitted by: akimbo 


Vanilla Bean Ice Cream (ok can you think of a grey ice cream?) 


Cherry sauce: 

1 10 oz jar red currant jelly 

2 cans dark sweet cherries - pitted 
’ cup brandy 


When you're ready to serve: 

Pour jelly into medium skillet and warm over medium heat until 
melted, stirring as you go. Drain cherries and add to skillet. Heat to a 
simmer (not boiling). Pour in brandy and heat for a minute without 
stirring. Light brandy with a match - flame will extinguish when 
brandy alcohol is consumed. Spoon cherry mixture over ice cream. 
(Its more exciting if you do it tableside in a chafing dish and dish the 
cherries while they're still flaming, but I'm not that brave) 


Johw & AerywCup Sundae 


Submitted by: akimbo 


Rocky Road Ice Cream (What else would you choose for these two?) 
Peanut Butter Ice Cream 

Whipped or Marshmallow Cream 

Reeses’ Peanut Butter Cups 


Start out with Rocky Road Ice Cream. Add the peanut butter Ice 
Cream then the Whipped or Marshmallow Cream. Crumble Reeses' 
Peanut Butter Cups on Top. 


This sundae has two great tastes that taste great together. 


Triple Chocolate Raslak Surprise 


Submitted by: akimbo 


Place Fudge Brownie in the bottom of a bowl 

Cover in Chocolate Ice Cream 

Slather on the Hot Fudge 

Drizzle with Raslak (Blueberry or Raspberry Sauce will do in a pinch) 
(as far as the surprise goes, I like a glass of Chambord on the side) 
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FARSCADE VIEWING PARTY FAVORITES 


Cartoow John: B-bye. Well, thiy little 
spaceman’y goin’ home. Lock up the 
women and hide the fried chicken! 


-~- "REVENCING ANGEL" 


Johw Crichtow y Bachelor Dimmer 


Submitted by: pitdog 


| can of beer 1 plate 

1 avocado 1 fork 

favorite salad dressing 1 knife 

| strip steak 1 TV tray 

garlic salt 1 TV turned to Farscape 


Cut avocado in half, and remove pit. Cover both halves with salad 
dressing, to taste. Pre heat skillet on top (not inside) of stove till but- 
ter sizzles. Sprinkle 3 dashes of garlic salt into butter wait until garlic 
salt is brown. Plop steak into skillet, brown each side. When steak is 
warm plop steak on plate, open | can of beer, and your avocado salad 
dish and place on TV tray. 


You are now left with: 
I guy eating this great dinner watching Farscape. 


Desert: optional 2nd beer or canned whip cream into mouth--to taste. 


Triple Tummy Hyneriaw Chili Dip 


Submitted by: Kithlyara/Shannon Arrant 


8 oz package of cream cheese 
1 can of chili (Stagg Laredo Chili works the best) 
Tortilla Chips 


Melt cream cheese in a pot on the stove. Mix in can of chili. Serve 
with chips. 


This recipe is great for an Erp party, but will barely serve one 
Hynerian and only if he's not on a food binge. Be careful to double or 
triple the recipe for two Hynerians - you don't want hungry Hynerians 
on your hands. 


From ‘Family Ties’: 

Crais: That's your third helping. 

Rygel: Mm. That's for my third stomach. That's what happens, you 
see. By the time it's full, first one's empty again. 


Carmel Corw 


Submitted by: atomicblue 


ee 


Popcorn, pop a big bowl, set aside. 

Caramel Corn ingredients: 

2 cups brown sugar 

2 pats of butter 

I cup water 

ice cold water in clear glass (to test caramel consistency) 


Put sugar, butter and | cup water into medium skillet, 
heat over medium heat, stirring occasionally. 


Stir frequently when mixture comes to a boil. 

Start testing the consistency of the caramel by dropping a bit into the 
cold water, it should ball up and feel partially solidified when done, 
sort of like a soft caramel square. 

This will take a few tests. 

When it's done drizzle over popcorn, and mix it up. 


Wait for it to cool (hot sugar burns!) and enjoy. 


Recommended to have plenty of milk, or a favorite beverage to wash 
it down. 


nen 


My mom used to make this and we'd eat it all. It's gooey and chewy, 
and good. 


eeFeFeesesesSM 


92 


Food Cubes II 


Submitted by: Chryse 


1/4 cup butter 

1/2 cup brown sugar 

1/2 cup dark molasses 

3 1/2 cup all purpose flour 
| tsp baking soda 

1/4 tsp ground cloves 

1/2 tsp cinnamon 

| tsp ginger 

1/2 tsp salt 

1/4 - 1/3 cup water 


Preheat oven to 350F. 


Blend butter and brown sugar until creamy. 

Beat in molasses. 

Sift the flour with the next 5 ingredients. 
Add the sifted ingredients to the butter mixture in 3 parts, alternating 
with the water. (Use 1/4 cup of water if you roll the dough, or 1/3 cup 
if you model it.) 


Work in the last of the flour mixture with hands or mixer. Roll it out 
and cut into squares or rectangles. Bake for 8 minutes. 


OR open up a package of Graham Crackers. 


This recipe is also known as Gingerbread Cookies. 


Marzipaw 
Submitted by: Dopple/Joe Hardesty 


Wisk egg white and salt together until frothy. 

Stir in almond powder and sugar, and kneed until it forms a smooth, 
pliable dough 

Chill dough in an airtight container until ready for next step. Dough 
will keep for several weeks. 


Mold small amounts of dough with hands into any desired shapes: 
Farscape modules, Scorpy heads, pulse pistols, hynerian busts... 


"paint" shapes with food coloring (a paintbrush is handy for this step) 
Dry shapes on foil overnight, then paint in any fine details (drying can 
be sped up by placing in oven on lowest setting, leaving oven door 


slightly open) 


Refrigerate in an airtight container. 


Crackery Matter Shrimp Spread 


Submitted by: akimbo 


8 oz softened cream cheese (lite or whipped also works) 

3 Tablespoons Mayonnaise (or Miracle Whip) 

1 can 4.5 ounces tiny shrimp 

1 Tablespoon minced onion (fresh is best but dried can be substituted 
1/2 teaspoon Worcestershire Sauce 


Finely chop shrimp and set aside 

Mix cream cheese and mayonnaise well. 
Add shrimp, onion and Worcestershire 
Add pepper to taste. 


Cover and refrigerate 2-3 arns for flavors to blend. 


Serve on a plate with crackers, because crackers do matter! 


EO 
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Artichoke Pizza 


Submitted by: akimbo 


2 packages crescent roll dough (8 oz refrigerated tubes) - any dough 
that rolls out should work, crescent rolls are easier to work with and 
yields flakier crust 

3/4 cup mayonnaise 

1/2 cup grated Parmesan Cheese 

1 package (.7 0z) dry Italian salad dressing mix 

14 oz (or so) canned artichoke hearts in water - (if you can't find arti- 
chokes in water, fully rinse any other kind of marinade off) 

2 cups shredded cheddar cheese (sharp is my favorite, you can use 
any shredded cheese mix) 


Preheat oven to 375 degrees. 

Crust: Roll out the crescent roll dough. Place next to each other in a 
large rectangle on a jelly-roll pan of cookie sheet. Seal the edges of 
the rolls together to seal the edges and form one crust rectangle. Bake 
10 minutes (should be lightly brown) and then allow to cool. 

Filling: Combine mayo, salad dressing mix and Parmesan. Chop arti- 
choke hearts and add to mayo mixture. Finally add 1 cup of the ched- 
dar cheese to the mayo mixture. 

Spread the filling over the crust. 

Sprinkle remaining cheese over the top. 

Bake 10 minutes - cheese should be melting. 

Cut and serve warm. 


T voltine Trad Mix 


Submitted by: Grammykins 


6 cups Cheerios 

6 cups Rice Chex 

1 large bag M&Ms plain 

1 large bag M&Ms peanut 

4 cups broken up pretzels or small pretzel twists 

2 bags white chocolate chips melted with | teaspoon Crisco( I use the 
microwave for this) 


Mix everything together until dry ingredients are thoroughly coated 
and spread on wax paper to cool. This makes a LOT- almost 2 gallon 
bags full. 


Baklava 


Submitted by: Rhonda 


| pound (4 cups) finely chopped walnuts 

3/4 cup sugar 

| tablespoon ground cinnamon 

| pound phyllo pastry (I buy frozen at the store and thaw when ready) 
3 sticks unsalted butter, melted for brushing phyllo 


Syrup: 

2 cups water 

3/4 cup sugar 

| tablespoon fresh lemon juice 
one 2" strip lemon rind 

3/4 cup honey 


Combine nuts, sugar, and cinnamon. Keeping unused sheets covered 
with plastic wrap (with damp dish towel 

on top of plastic wrap) place 8 sheets of phyllo pastry, one at a time, 
in bottom of an 8 x 14 x 2-inch pan, brushing each sheet with melted 
butter. Sprinkle top sheet generously with 4 cup nut mixture and 
cover with 2 buttered phyllo sheets. Sprinkle “4 cup nut mixture. Con- 
tinue adding buttered phyllo sheets, sprinkling every second sheet 
with nut mixture, until 

all nut mixture is used. Place remaining phyllo sheets on top, butter- 
ing each sheet. 


Cut Baklava into small diamond-shaped pieces with a sharp knife. 
Place a pan of water on the lowest shelf 

in oven. Place Baklava on middle shelf above the water and bake for 2 
to 2 % hours or until golden brown, 

making sure that the water in the pan is always full. 


While Baklava is in the oven, prepare the syrup: 


In saucepan combine water, sugar, lemon juice and 2" strip lemon 
rind (DO NOT add honey yet) bring to boil and simmer for 15 min- 
utes. Add honey and simmer 5 minutes more. Remove lemon peel and 
let sauce cool. 


When Baklava is done remove from oven and pour cool syrup over 
hot pastry. 


9% 


RASLAR 


(6 OTHER LrquID REFRESHMENTS) 


Aeryn: So, what's this? 7’ 
John: It's beer...alcohol. Trust me, it'y just 
what we need right now. Down the hatew.... 
Aeryw: Down the hatch. 


John: Yow Vike it? : 
Aeryw; Yer. It'y like Fellip Nectar. Fellip’s w 


creature on Tarsus and they get the nectar 


from.... 
John: Aeryn, please...don't tell me where it 


comey from, jwyt drink the beer. 
-- 'A HumaAN REACTION’ 


Home Planet Raslak 


Submitted by: Dogma and Dogpa 


The recipes for Raslak are varied, but all feature a combination of ani- 
mal protein and flavor lipids with the distilled fermentation of starchy 
tubers. 


With the above research of fan literature and eps in Season | - 3, it 
seems the most prevalent recipe is one that combines ground food- 
cubes with the aforementioned tuber liquor - but like tequila, there's 
the good stuff, and then there's the dren. 


After some research and experimentation, we believe we've found the 
best earthly equivalent. 


1 cup beef bouillon 
2 jiggers vodka 


Pour vodka into mug. 

Heat bouillon until just steaming, add to vodka. 
Shake (Do NOT stir). 

Can be served warm in mug, or chilled. 


Note for newcomers to the fine art of Raslak swilling: don't gulp, sip. 
It's an acquired taste. 


Notes / Research on Raslak: 

We both watched the new Season 2 DVDs, consuming 2 shots of te- 
quila to get in the mood for researching Raslak. Perform Google 
search and found many fan fic references. Six fanfics and a bottle of 
tequila later, we have the following conclusions: 


Strong enough to seduce. Soothing to throat. Served hot, but some- 
times cold. Vintage versions available. Shooters are consumed. Two 
components that ‘swirl’. Tepid isn't as good as warm. Beef. Brew. 
Connection to Russia- gotta be tuberous, since you have to have 
something to ferment in the first place, and the Russian connection 
probably means vodka equivalent, which fits with the strength. 
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Raslak too (aw alternative) 


Submitted by: akimbo 


| oz Tequila 

1 oz Sloe Gin 

1 oz Southern Comfort 
1 oz Ouzo 


Mix together in a glass. 


OK so you can't get raslak on Erp (yet!). This is a close approxima- 
tion, though some uncharted territories versions of this are blue. Ei- 
ther way, this version will put hair on your chest, no matter what spe- 
cies you are. It appears to be Chiana's favorite drink. An early refer- 
ence is in season one's ‘Nerve’: 
John: Yo, Pip. 

Chiana: I'm going back to the lounge. Let our good friend Mr. Chief 
Security Officer buy me another raslak... 

John: Come home alone! 


Even Rygel has a comment in ‘Crichton Kick's': Oh, for yotz' sake, 
she gets more blind from drinking raslak. 


Se eee ee 
Margarita Shootery 


Submitted by: akimbo 


3 Parts Tequila 
1 Part Triple sec 
Lime wedges 


Fill shot glass with 3 parts tequila and | part triple sec. Slam the 
shooter (well, you know, drink it back fast), suck the lime, shiver. 


Personally, I make the shooters in a bartender’s shaker - then you can 


make a bunch at a time. You pour out of the shaker into shot glasses 
and a-way you go - straight through a wormhole! 


Source: ‘Crackers Don't Matter’ "Who has pizza with margarita 
shooters?" Well, Scapers everywhere, for one. 


ee 
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Hot Cocow 


Submitted by: akimbo 


1/2 cup + 1 Tablespoon cocoa 

1/2 cup sugar 

pinch salt 

6 cups milk 

1/2 teaspoon vanilla extract 

Marshmallows or whipped cream or cinnamon stick (optional extras) 


In a large saucepan, combine cocoa, sugar and salt. Make a smooth 
paste by adding a little milk at a time and stirring. Continue adding 
milk and stirring until its all mixed in and smooth. Heat the milk mix- 
ture over medium-low heat, stirring occasionally to avoid the milk 
skin on the pan. Do not boil, but continue to heat until bubbles form 
around the edge of the pan. Remove from heat, add vanilla and mix 
well. Pour into mugs and top with extras (marshmallow or whipped 
cream or even a cinnamon stick) 


Source: ‘Season of Death’. "Warm up the hot cocoa, baby, here we 


Irish Coffee 


Submitted by: akimbo 


Freshly brewed plain black coffee 

Irish whiskey (or Irish cream liqueur if you want to be less traditional) 
Sugar cubes (1 tsp of sugar will do in a pinch) 

Whipped cream 


This can be an entertainment at the end of a dinner if you wish. Make 
it in front of your guests with flair. Line up the glasses (see-through 
glass works best) so that they're touching. Drop the sugar cubes into 
each glass in turn with a flourish (shoot foul shots if you feel lucky). 
Pour a shot of Irish whiskey into each glass by running the bottle 
down the row of glasses and continuously pouring whiskey - did | 
mention that napkins under the glasses would be good? Follow with 
the coffee, filling each glass half an inch short of the rim. If you're 
brave, you'll pour the coffee continuously too. Top with whipped 
cream and serve (don't you dare put a cherry on top). 


Source: Vitas Mortis 
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Fellip Nectar-Root Beer 


Submitted by: Dopple/Joe Hardesty 


| 1/2 tsp dry yeast 

2 cups granulated sugar 

4 teaspoon root beer extract (can usually be found in the spice isle at 
stores, near vanilla extract) 

jug larger than | gallon, preferably with spout at the bottom 

6 large bottles, preferably plastic (well-washed 24-oz soda bottles 
work well) 


Instructions: 

Dissolve yeast in | cup warm water. 

Dissolve sugar in 4 cups hot water (Note: heat water just enough to 
dissolve sugar completely) 

Mix yeast/water, sugar/water, and root beer extract in jug. 

Stir well, and pour into bottles, leaving an inch or so of space under 
the cap for pressurization. 

Leave bottles in a warm place while fermentation takes effect (4 hours 
to several days). This can be on top of a heat vent, outside in the sun, 
or in a pan of water on the stove (on very low heat). Be sure not to 
allow the mixture to become much hotter than it is initially. 

When pressure has built up in the bottles (judge by squeezing), move 
bottles to refrigerator. 

Refrigerate overnight, then drink. 

Alternative recipe: Pop open a Foster’s, its Australian for Beer and 
another perfect Fellip Nectar substitute. 


Chiana Wallbanger 


Submitted by: Chryse 


1 oz Vodka 
1/2 oz Galliano 
4 oz Orange juice 


Pour vodka and orange juice into a collins glass over ice cubes and 
stir. Float Galliano on top and serve. 


This drink is also known as Harvey Wallbanger 
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Mambo- Screw 


Submitted by: Chryse 


2 oz Vodka 
Orange juice 
Pineapple juice 


Pour over ice in regular glass. Add pineapple and orange juice to 
taste. Sort of like a regular screwdriver except with a tropical twist! 
Can also use orange-strawberry juice or any kind of funky fruit com- 
bination! 


This drink is also known as Hawaiian Screw 


Chianw y Sloe Comfortable Screw 


Submitted by: Chryse 


3 oz Sloe gin 

3 oz Southern Comfort 
3 oz Orange juice 

3 oz Vodka 


Stir or shake ingredients & serve with ice 


Chiana and D Argo y Sloe comfortable 
screw against the wall 
Submitted by: Chryse 


1 oz Sloe gin 

1/2 oz Southern Comfort 
Fill Orange juice 

Float Galliano 

Cherry for garnish 


Shot of Sloe Gin, add half ounce Southern Comfort, fill with orange 
juice, float Galliano Use cherry for garnish, if desired. 
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Ovricaaws Holy Water 


Submitted by: Chryse 


Pillows The Hard Way 
1/2 oz Sloe gin 

1/2 oz Southern Comfort 
1/2 oz Galliano 

1/2 oz Frangelico 

1/2 oz Whiskey 

Fill with Orange juice 


Pour over ice. 


This drink is also known as Sloe Comfortable Screw Against The Wall 
With Satin 


Slow Comfortable Screw owa Vorce Box 


Submitted by: Chryse 


1 1/2 oz Southern Comfort 
1 1/2 oz Jack Daniel's 

1 1/2 oz Sloe gin 

1 splash Grenadine 

Fill with Orange juice 

Ice 


Mix all ingredients in mason jar, add ice and enjoy. 


This drink is also known as Slow Comfortable Screw on a Dogbox 


The Meltdoww 


Submitted by: Chryse 


2 oz Absolut Vodka 

2 oz Southern Comfort 
2 oz Sloe gin 

2 oz Grand Marnier 
Orange juice 


Shake with ice and strain into shot glasses. 


This drink is also known as Hawaiian Volcano 
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Harvey Punch 


Submitted by: Chryse 


1/2 oz Vodka 

1/2 oz Southern Comfort 
1/2 oz Amaretto 

1/2 oz Sloe gin 

1 oz Orange juice 

1 oz Pineapple juice 


Build in hurricane (or collins glass) and stir. 


Vodka Martinw 


Submitted by: Chryse 


1 1/2 oz Vodka 
3/4 oz Dry Vermouth 
1 Olive 


Shake the vodka and vermouth together with a number of ice cubes, 
strain into a cocktail glass, add the olive and serve 


This is the martini that James Bond drinks in the books and films. 
John is just going to reference this in the show soon. He’s gotta! 


Zhaaw Cosmopolitaw 


Submitted by: Chryse 


2 oz Absolut Citron 

1 oz Blue Curacao 

1/2 oz Grapefruit juice 
1/2 oz Sugar syrup 
Sugar 

1 Maraschino cherry 


Frost the rim of a chilled cocktail glass with sugar. Stir absolut citron, 
blue curacao, grapefruit juice, and sugar syrup in a mixing glass with 
ice to prevent cloudiness. Strain into cocktail glass. Garnish with a 
maraschino cherry. 


This drink is also known as Blue Cosmopolitan. 
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Screaming Joov 


Submitted by: Chryse 


1 oz Vodka 
1 1/2 oz Bailey's Irish cream 
1/2 oz Kahlua 


Pour first vodka, then Bailey's, then Kahlua into a cocktail glass over 
crushed ice. Stir. Caution: use only high quality vodka. Cheap vodka 
can cause the Bailey's to curdle. Test your brand of vodka by mixing | 
Tsp each of vodka and Bailey's first. 


This drink is also known as Screaming Orgasm 


Screaming Chocolate Money 


Submitted by: Chryse 


1 1/2 oz Malibu rum 

3 counts Banana syrup 

3 squirts Chocolate syrup 

Milk 

Cherry or chocolate sprinkles (optional) 


Shake well and pour over ice, top with cherry or chocolate sprinkles 


ScaperCon People will understand why I'm submitting this recipe 


Chi Chi 


Submitted by: Chryse 


8 oz. pineapple juice 

2 oz. cream of coconut 
Maraschino cherry 
Pineapple wedge 


Pour the first two ingredients over ice into a collins glass and stir 
things 
up. 


Spear the last two ingredients with a toothpick (or a drink umbrella if 
you're feeling exotic) and add as a garnish. 
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Ah, Grasshopper 


Submitted by: Nickless 


1 oz. creme de menthe syrup 
1 oz. chocolate syrup 
4 oz. cold milk 


Pour ingredients over ice into a shaker; shake for five microts. 
Pour contents into a highball glass 


Raspberry Down Under -Yowre iw 


Australia. Really. We Promise. 
Submitted by: Nickless 


1 cup chilled raspberry juice 
2 kiwi fruit 

1 tablespoon almond butter 
| banana, sliced 

2 tablespoons plain yogurt 


Blend ingredients at high speed until thoroughly mixed. 
Pour into daiquiri glasses. 


Makes two servings - enough for you *and* the alicn messing with 
your head 


Frozew Raspberry Heat Buster 


Submitted by: Nickless 


6 oz. frozen raspberries 
1 cup raspberry sherbet 
1 cup cold milk 

Lime slice 


Blend first three ingredients at high speed just until it's smooth and 
creamy. 


Pour into daiquiri glass and garnish the rim with the lime slice 


This drink is better than a cooling rod! 
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Red Kool Aid 


Submitted by: John Elflore 


Take one pouch of fruit punch flavored Kool-Aid drink mix 
Add one cup sugar 
Add water 


Sit back and enjoy...the show, as provided by your fellow (inebriated) 
shippers. 


Screaming Multiple Orgasm 


Submitted by: Jennifer aka Jez 


30m! Baileys Irish Cream 
30ml Cointreau 

15ml Galliano 

30mlI fresh cream 


Build over ice. 


Mango Madnesy 


Submitted by: Jennifer aka Jez 


30ml vodka 

30ml Kahlua 

15ml Baileys Irish Cream 
approx. 1/4 mango 

60ml cream 


Blend with ice and pour. 


Primcesy Jool y Punch 


Submitted by: Travismelvin 


Equal parts: 
Mountain Dew Code Red 
Apple Pucker 


Mix in a glass. 
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Peacekeeper 
Submitted by: Jennifer aka Jez 


30ml vodka 
30m] Kahlua 


Build over ice 


This drink is also called a Black Russian. 


Aurora Chair 


Submitted by: Jennifer aka Jez 


30ml Bacardi 

30ml Bacardi Gold rum 
30ml Dark rum 

30ml Apricot brandy 
30ml Overproof dark rum 
30ml Pineapple juice 
1Sml Lime or lemon juice 
5 ml sugar syrup 


Shake with ice and pour. 


This drink is also called a Zombie. 


The Crichtow 


Submitted by: Jennifer aka Jez 


15ml Galliano 
25 ml black coffee 
5 ml cream 


Top Galliano with black coffee, then float cream. Shoot- 


This drink is also known as Galliano Hot Shot. 
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Quick Frell 


Submitted by: Jennifer aka Jez 


15ml Kahlua 
1S5ml Banana liqueur 
15ml Bailey's Irish cream 


Layer in order and shoot 


Nummy Punch 


Submitted by: Maren 


| pitcher Old Orchard Cranberry-Apple Blend 
1/2 liter Ginger Ale 
Sherbet (optional) 


Mix up one pitcher of Old Orchard Cranberrty-Apple Blend (from 
concentrate) with about a half a liter or ginger ale (in other words, 
about a fourth of one of those two-liter bottles. Add more of less of 
each until suited for your personal tastes. 


You can add Sherbet ice cream if you want to go for the traditional 


party-punch taste, but since I'm not a big ice-cream fan, | left it outta 
mine. 


"It still tasted really good! At least in my book... | think I pretty much 


cleaned out half of the punch bowl before most of the guests even got 
there... :D" 


York Shot 


Submitted by: Melody/Eloy 


Fill one shot glass with: 
1/2 Peppermint Schnapps 
1/2 Kahlua or other chocolate liquor 


Drink, and feel sinuses cleared immediately. :) You can also substitute 


flavored vodka for the Schnapps and get chocolate orange, raspberry, 
etc. 


Its named after the peppermint patty. Others may call it something 
different. 
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Real Cherry Coke 


Submitted by: Sara Wait 


Ice 

Coke, Diet Coke, Pepsi, or Diet Pepsi 
Grenadine 

Maraschino Cherries 


Fill a glass about 1/3 to 1/2 full of ice. 

Add the carbonated beverage of your choice (from the list above - this 
is not the time to get brave) until it's almost full. 

Add grenadine, allowing it to sink to the bottom of the glass. 

You'll have to experiment with the amount - usually in a large glass (i. 
€., one you get at a restaurant) there should be 1/4 to 1/2 of an inch of 
red at the bottom. 

Insert a straw or other stirring apparatus. 

Top it off with 2-5 maraschino cherries, with stems. Tada! 


Pixie Stix 
Submitted by: Sara Wait 


2 oz Southern Comfort 
1 oz Amaretto 

Ice 

Sweet and Sour mix 

1 splash Sprite 

1 tbsp Grenadine 
Maraschino Cherries 


Pour Southern Comfort and Amaretto over ice in a highball glass. Fill 
with sweet and sour mix and top off with a splash of sprite. Float 
grenadine on top. Garnish with maraschino cherries. 


Cryogenic Fluid 


Submitted by: Scaper989 


1/2 Peppermint Schnapps 
1/2 Vodka (chilled in the freezer a minimum of three hours) 


Mix in a glass. 
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Bloody Biker 


Submitted by: Shan Lewis 


2 oz Vodka 

5 oz hot and spicy V8 juice 

1/4 tsp Worcestershire sauce (L&P) 

1/4 tsp Melinda's Habanero Pepper sauce 
Juice of 1 wedge Lime 

1/4 tsp Olive juice (Mario) 


Combine all ingredients in a shaker and shake until well blended. 
Pour over ice in an old fashion glass. 


Gotta love the Bloody Mary's... even though they make me fall asleep. 


Bloody Chickew 


Submitted by: Shan Lewis 


1 oz Wild Turkey* 
1/2 oz Tequila (Jose Cuervo) 
1 drop Tabasco sauce 


*Wild Turkey is a Kentucky straight bourbon whiskey. 


Pour Wild Turkey into shot glass. 
Fill the rest up with the Tequila. 
Finally, add the drop of Tabasco Sauce. 


Aviatiow Fuel Shootery 


Submitted by: Scaper989 


1/2 Cinnamon Schnapps 
1/2 Vodka 


Mix ina glass. 


From Tony: In Suns and Lovers, when they are in the bar in the be- 
ginning, John says to D'Argo, "Hey yo Heavy D, hey man have you 
tried one of these things? They're terrible, but once you get past the 
blue slime, underneath pure aviation fuel." 
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> NORANII'S CREATURE & CRITTER RECIPES 


(Or Are You Sure Tuat's Epre.e?) 


Zhaaw: Mmm, this iv wonderful. 

John: Yeah. Carolin Style Keedva. Best 
BBQ this side of a Budong. 

Zhaaw: Thank you Johw for everything. 
Johw: My pleasure. Y'all dig in now 


-- "Home On THE REMAINS 


Stuffed Cajow Furlow Tragedy 


Submitted by: Haleypop 


1 post-Fic challenge Furlow (remove cigar and welding mask) 
4 tanik roots 

3 French hens 

2 trellkez 

9 dentics (Boiled) 

Salt and Cajun Seasonings 


Stuff dentics into the trellkez. Stuff trellkez into hens. Stuff hens into 
tanik roots. Stuff tanik roots into Furlow. Stuff Furlow into oven, if 
no one has beat you to it. Cook until return of wormhole data has 
been negotiated. Renege on your end of bargain and bake another 
arn. Remove from oven. Bludgeon until unconscious and tender. 
Bake another arn and have a Raslak. Serve hot. Garnish with Gavork 
and shredded restraining order. - This one is fattening. Don’t bother 
eating it, just rub it directly into your waistline. The nutritious ingre- 
dients will keep you in shape. The shape will be triangle. 


Keevda BBQ 


Submitted by: TBZF 


1 - 300 Ib. Keevda 

1 cup of salt 

1/2 cup pepper 

1 Ib of zitnid fat, softened 

Vorlag stuffing (your own favorite recipe) 


Clean and skin the keevda. 

A 300-Ib animal will produce 175 Ibs of dressed meat. 

Rub inside with salt and pepper. 

Lay meat on its side and stuff loosely with vorlag stuffing. 

Close cavity with skewers and lace together with budong sinew. 
Prepare a very large, moderately hot fire. 

Truss legs to body in kneeling position, and insert spit rod lengthwise 
through center of Keevda so it is balanced. 

Place meat on prepared posts over fire (about 7-8” from coals) and 
baste often with zitnid fat. 

Roast for 15-18 minutes per Ib (about 31 hours) Serve with marmot 
sauce. 
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Parasite Hunter Dog Biscuity 


Submitted by: Lori aka chemicalx 


| cup flour 

1/4 cup wheat germ 

1/4 cup brewer's yeast 

I teaspoon salt 

| tablespoon plus | 1/2 teaspoons canola oil 

1 clove garlic, chopped medium 

1/2 cup chicken (or beef, etc.) stock plus 3 tablespoons for basting 


Heat oven to 400°F. Line a cookie sheet with parchment paper. In a 
medium bowl, mix together flour, wheat germ, brewer's yeast, and 
salt. In a separate bowl, combine oil and garlic. Alternately add 1/2 
cup chicken stock and flour mixture in 3 parts; mixing until well com- 
bined. Knead about 2 minutes by hand on floured surface; (dough will 
be sticky). Roll dough out on a lightly floured surface to about 3/8 
inch thick. Cut out shapes as desired, then place on the cookie sheet. 
Bake for 10 minutes, rotate baking sheet, and baste with remaining 3 
tablespoons chicken stock. Bake for another 10 minutes. Turn off 
oven, leaving the biscuits inside and the oven door closed. Leave the 
pan in warm oven for 1-1/2 hours. (these use brewer's yeast, a natural 
anti-flea remedy) 


Yield: about 5 dozen biscuits 


The Vorc Saved Our Bacow Biscuity 


Submitted by: Lori aka chemicalx 


5 cups Whole wheat flour 

| cup Milk 

2 Eggs 

10 tablespoons bacon fat 

| pinch Onion or garlic powder 

| teaspoon Salt 

1/2 cup Cold water 

| tablespoon Vegetable oil to grease pan 


Preheat oven to 350°F. Grease cookie sheets. Mix all ingredients in a 
large bowl. Pinch off pieces of dough, roll them into two-inch balls 
and place them on the cookie sheets. Bake biscuits at 350°F for 35 to 
40 minutes. Allow to cool. Store biscuits in an airtight container. 


EE 
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Critterlesy Dog Biscuity 


Submitted by: Lori aka chemicalx 


2 1/2 cups whole wheat flour 
1/2 cup powdered milk 

2 tablespoons wheat germ 

1 cup chopped peanuts 

6 tablespoons vegetable oil 
water 


Preheat oven to 350°F. Combine flour, powdered milk, wheat germ 
and peanuts in a large mixing bowl. Cut in the oil with a knife. Add 
water a small amount at a time, until the dough forms into a ball. Flat- 
ten to 1/4 to 1/2 inch thick and cut. Bake for 25 - 30 minutes. 


These dog biscuits are vegetarian. 


Biscuity Dowt Matter 


Submitted by: Lori aka chemicalx 


3 1/2 cup unbleached flour, 

2 cup whole wheat flour, 

1 cup cornmeal 

1/2 cup powdered milk 

1 tablespoon (or | package) dry yeast 

3 1/2 cups lukewarm chicken or meat broth 
egg (for egg wash) 


Preheat oven to 300°F. Mix together flour, cornmeal and powdered 
milk in a large bowl. In a separate bowl, dissolve the yeast in the 
lukewarm chicken or meat broth. Let yeast broth mixture sit for 10 
min, then stir into the flour mixture, forming a dough. Roll dough out 
1/4" thick. Cut shapes from dough, as desired. Brush the biscuits with 
egg wash. Bake on greased cookie sheets for 45 minutes, then turn off 
oven and leave in overnight to finish hardening. 


Yield: 60 medium-sized biscuits 


— nl 
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Toto » Cheesy Treaty 


Submitted by: Lori aka chemicalx 


1 cup rolled oats (such as Quaker) 

1/3 cup margarine 

1 cup Boiling water 

3/4 cup cornmeal 

| tablespoons sugar 

2 teaspoons chicken or beef flavored instant bouillon 
1/2 cup milk 

1 cup shredded cheddar cheese 

1 egg, beaten 

2 - 3 cups whole wheat flour. 


Preheat oven to 325°F. Grease cookie sheets. In large bowl, combine 
rolled oats, margarine and boiling water; let stand 10 minutes. Stir in 
cornmeal, sugar, bouillon, milk, cheese and egg; mix well. Add flour 
slowly, mixing after each addition until it forms a stiff dough. On 
floured surface, knead in additional flour as needed until dough is 
smooth and no longer sticky, 3 to 4 minutes. Roll or pat out dough to 
1/2 inch thickness, cut with bone shaped cookie cutter. Place | inch 
apart on greased cookie sheets. Bake for 35 to 45 minutes on until 
golden brown. Cool completely. Store loosely covered. 


Yield: 3-1/2 dozen large dog biscuits or 8 dozen small dog biscuits 


Scratch w Sniff Lwer Browniey 


Submitted by: Lori aka chemicalx 


1 Ib. of calf or pork liver 

1 cup of flour 

1/2 cup corn meal 

2 Tbsp garlic salt 

1 Tbsp garlic powder or 1 clove fresh garlic 
1/2 Tbsp parsley flakes 


Preheat oven to 350°F. Puree all of the ingredients together in a food 
processor. Pour onto a cookie sheet lined with aluminum foil which 
has been oiled. Mixture will be thick. Press flat and even. Bake for 20 
minutes. Brownies are done when the pink is gone. Do not over bake 
or the brownies will crumble. Cut to any size. These brownies also 
freeze well. 


eT 


118k 


Kinda Minty Doggie Denticy 


Submitted by: Lori aka chemicalx 


2 cups brown rice flour 

1 tbsp. charcoal 

| large egg slightly beaten 
3 tbsp. vegetable oil 

1/2 cup chopped parsley 
1/3 cup chopped fresh mint 
2/3 cup milk 


Preheat oven to 400°F. Combine flour, salt and charcoal. In a medium 
bowl, combine egg, oil, parsley and mint; mix well. Slowly stir in 
flour mixture; add enough milk to make a dough the consistency of 
drop biscuits. Drop heaping tablespoons of dough about | in. apart 
onto greased cookie sheets. Bake for 15 minutes, until firm. Store 
cooled biscuits in the refrigerator in a tightly covered container. 


These biscuits are for bad Pooch breath. 


Budong Chow 


Submitted by: Lori aka chemicalx 


1/2 pound ground beef -- or turkey, chicken, lamb 
1/4 cup cooked rice 

1 small potato 

1/4 cup green beans -- about 5-8 beans 

1/4 teaspoon garlic powder 


Brown the meat in a pan. When completely cooked, drain the fat. Add 
cooked rice; mix well. Set aside. Cut the potato and beans into small 
bite-sized pieces. Place in a pot with water; bring to a boil. Simmer 
until veggies are tender (about 15-20 minutes). Drain. Add the vegeta- 
bles to the meat mixture. Add garlic powder; stir over low heat until 
mixed thoroughly. Let the dinner cool thoroughly before serving to 
prevent burning. 


Yield: about 2 dinners 
Ee _____ re 
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M Leey Peanut Butter and BonemeaLl 
Biscuit 


Submitted by: Lori aka chemicalx 


2 cups whole wheat flour 

1/2 cup corn meal 

| teaspoon iodized salt 

2 teaspoons bonemeal 

2 tablespoons vegetable oil 

1/2 cup smooth peanut butter 

2 large eggs mixed with a 1/4 cup beef broth beef broth 


Preheat oven to 325°F. Grease cookie sheets. In large bowl, mix to- 
gether rolled oats, margarine and boiling water; let stand 10 minutes. 
Stir in commeal, sugar, bouillon, milk, cheese and egg; mix well. Add 
flour slowly, mixing well after each addition until it forms a stiff 
dough. On floured surface, knead in additional flour as needed until 
dough is smooth and no longer sticky, 3 to 4 minutes. Roll or pat out 
dough to 1/2 inch thickness, cut with bone-shaped cookie cutter. Place 
1 inch apart on greased cookie sheets. Bake for 35 to 45 minutes on 
until golden brown. Cool completely. Store loosely covered. 


Yield: 3-1/2 dozen large dog biscuits or 8 dozen small dog biscuits. 
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